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Here followeth che 2 of mend 


how they muſt be ſerued at the Tabls,*. 
with their ſauces for fleſh daies Ky 5 I 
at dinner, ANT 


repre courſe, m1 
P Otage oz ftewed bzoath , boyled meas 
oz ſte wed meate, Chickins and Bacon, 
powd2cd Beeke, Pies, Gooſe, Pigge, Ros - 
tod Beeke,roalted Ueale, Cuſtard. | 
The ſecond courſe. 
Roalſfed Lambe, Noaſted Caporis,Roaf 
Conies,Chickins Pehennes, Baked U! 
——— Sy 15 
T he firſt courſe at dapper 
A Salet, APigges cle wane 4 
Beefe ſliſed. A Shoulver of N a 
Byeatt, vealo, Lambe, Cuſtar. 
The ſecond courſe. t.. 
Capons roaſted, Connies — g 1 © 
: kins roſted, Pigions roſted, Larkes roſfed,-*: Y 4 
Appe of ee chene Damn? >| 
| Ahern as Auch of Larkes, 
Twopaſties ol rep deare in a a ichen arte, 
Binger bzead, Fritturs. SER 
NF Sernice far fjh dae. N 
| Butter,s valletwith ary Chr ,, 
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The order of ſeruice 


land CelesandLamrerns,KedYerring | 
grtene bꝛopled ſtrowed vpon, White Yers 
ring, Ling, Paburdine, $1uXard, Salte 


Salmon minced, Two paſties of fallows 
are in a dich, a Cuſtard, a diche of Lea⸗ 


= 
The ſecond courſe, 

Iclly, Pcacocks,Sarce wine and Halt, 
two Conies 62 halfe a doſcn Rabets, ſauce 
Muſtard and Suger, balfe a doſen of Pigi⸗ 
ons, Pallard, Tople, ſauce Muſtard and 


Uergions, Gulles, Stozke, Yeronſhewe, 


Crabbe, Sauce Galentine, Gurlew, Bit - 
fare, Buſtarde, Feaſant, Dauce Mater 
and Salte, with Onpons liced , halfe a dos 
fen Modcocks, ſance Guitatd and Dus 
ger: halle a doſen Trales, ſauced as the 
Feaſantes, a doſen of Quailes, a diſhe cf 
Tarkes two Paſties ot red Deare in a dich. 
Tarte, Ginger bzeab, Fritters. 

Seruice for Fith dates. 


Wutfer, a Ballet with hard Egges, po⸗ 


tage ok ſand Eeles, and Lamperns, Red 


Hearing, greene b2oyled ſtrewed vpon, 
white Yerring, Ling, Yavurdine, ſauce 
Multard, Halte Salmon minced , ſauce 
Muſtard and Uergious, and a little ſuger, 


Daten Canger » havve De | 


{aucs . 


At the table; 


Sauce vineger: 


tard.Plapce: Saute. Boꝛell, o2 Mine, and 
ſalt oz muſtar d, oꝛ Uergicus, 
Thoꝛneback:ſauce, Liuer aud muſtard, 
Pepper andſalf ſtrowed vpon, after it is 
b2uſed, Freſh Cod: SSaute:greene ſauce. 
Dace, Mullet Eeles vron ſoppes. Noche 
vppon ſoppes. Perch. Pike in Pite ſauce. 


CTrowte vppon ſoppes. Tench in n 03 
Oozefill, Cuſfard 0 


The ſecond courſe. 


Flounders oz Flokes pyke ſaute. Frech 
Salmon. Freſh Tonger, Bzette, T urbut, 


Dalybut.Sances vineger, 
Bꝛeame vpon ſoppes.Carpe vpon foppes, 


Soles oz any other Fithes fried. Roffed 


Cele : Haute the dꝛipping. Rofſted Lams 


perns . Roſted Poꝛpos. Freſhe ie 


ſauce Galentme. 
Creuis, Crab, Shꝛimps lauce vineger. 


Baked Lampꝛap, Tarte, ſigges, Ap⸗ 


ples, almondes blaunched, Cheeſe, Kaye 
uns peares. 


INIõ. 
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A Booke. 


To boile Larkes. 


| = Ake ſweet Bꝛead, £ ffrain 
, W \ 


vF it info a pipkin, and ſet it 
2 0 on the fire, and put in a 
piece of Butter, and ſkym 
Ait as cleane as pee can, and 
— = put in ſpennedge, x endine, 
and ent it alittle, and ſo let it bople, and put 
in Pepper, Cloues and Mate, Cynamon 
and Ginger, and a little vergious , and 
14 you ſerue them vp, lap ſoppes in the 
D ON. 


* 


To boite Conies. 

Fake a Cony and perboile it a little, then 

take a good handful ot perſelp anda few 
tet hear bs, and the yolks of 4 hard egges 
op them all together, then put in pepper, 
and a fewe Currans, and fill the Conies 
bell ie ful of Butter, then pꝛick her head be- 
tweene her bender legges and bzeaks her 


not, and put her info a faire earthen pot 


5 with mutton bzotp, and the reſt of the ſtuffe 


with loppes, 


roll if vp roundand put it in withall, and 
ſo bople them well together, and ſerue it 


To 


of Cookene. 

To boyle a Cony. £ 
Y Ou muſt boyle your Cony, and fraynz 

your ſweete bꝛeade into a Pipkin, and 
put in your meate, ſkumme it as cleane as 
you can, and put in a good deale of Endiue, 
aͤnd cut ita little, anda goodpeece of But⸗ 
ter, and all kinde of ſpices, anda little ver- 
gious, and ſo ſcrue it on ſoppes. 

To boile Chickens. 

F Irſt you ſhall take Chickens and boyle 

them with grapes and with a racke of 
Mutton together and let the racke ol mut⸗ 
ton bople befoze the Chickins one howze 
and a halfe, and then make a bunch ofherbs 
with Roſemarie, Tyme, Sauozy and Js 
ſope, and alſo Pargerum, and binde them 
faſt together, put them in the pot, and when 
you (ce pour time put in your Chickyns 
with Parſelie in their bellies and a little 
ſweet butter, vergious,and pepper, when 
you haue ſo done, bople your grapes ina lif« 
tle pipkin by themſclues with ſome of the 
bꝛoth ofthe Chickins , but take heede you 
boyle not them tos much, noꝛ yet too lyttic, 
and then take the polkes of ſire egges and 
ſtraine them with a little b2oth of the pot, 
and when they are ſtrapned put them in 
the pipkin fo the grapes and ſtirre them and 


A4 when 


A booke 
when they begin to boyle fake them from 
the fire and ſtirre them a good while after 
vou haue taken them vp and then haue pon 
Sppets readie in a platter, and lape your 

meate vppon it, and then fake pour Pyp- 
Kins and grapes and all that is in them and 
poure it vpon the meate. And after this ſozt 
ſerue it in. 
Io boile mutton and Chickens. 
J Ake your mutton and Chyckens and 
lette vppon the fire with faire water and 
When it is well ſkummed, take two hands 
full of Cabadge, Wettice, a handfull of cur⸗ 
rants a geod peece of butter, the iupce ofii. 
oz thee Lemmons, a good deale ef groſſe 
Pepper and a good peece of Suger, and let 
them ſeeth all well together, then take thꝛer 
92 foure polkes of egges togeather harde ro- 
ſted, and ſtraine them with parte of pour 
b:oth , let them ſerth a quantitye of an 
youre, Serue your bꝛoth with meate vppon 
To boile Chickias, 
8 Trapnc your bꝛoth into a vipkin, 4 put 
in your Chick ins, and ſʒumme them as 
cleane as pou tan and put in a pœce of but⸗ 


ter, and a good deale of Seacil, and ſo let - 


them bople, and put in ail manner of ſpices, 
* and 


of Coo kerie. 3 


and a lyttle verinyce ppcke, and a fewe 
Barbperies, and cutte a Lemman in pec- 
ces, and ſcrape a little Suger vppon them, 
and laye them vppon the Chickins when 


vou ſerue them vp, and lay ſoppes vpon the 
diſh, 


An dior way to boyle 
Chickins. 


V Ou mult ſtrapn your bꝛeth into a pip⸗ 


kin, and ſet it a bopling, and ſxumme 

it 4 put in a precc of butter, 4 endiue, 

and ſo let it bople, and a fewe currants, all 
maner of ſpices, and ſo ſerue it on ſoppes. 

To boile Plouers. 

' Ou muſt ſtraine your ſweet bꝛoth into 

F apipkin, and ſet them on the fire, and 

whe they boile, pou muſt ſkum them, 


and ſhenputin a pecce of Butter, anda. 


.c99d deale of ſpennedge, anda litle parſely, 
andapeece ofcarret roote cut verie (mall, 
and a fewe currants, and ſo let them boyle, 


and all manner of ſpices, and a little wypte 


wine, anda litls vergice, and ſa ſerue them 
vpan ſoppes. 

To boile Teales. 
T Ake ſweete bꝛoth and Onions, and ſhꝛed 
them and Spennedge, and put in but- 
fer and pepper , and then lerze it with 
toſtes 
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A Booke 


. foffes ofb2ead, with a little vergious, and 


fo ſerue it on ſoppes. 
To boile ſteakes betweene two diſhes. 
u gen muſt put Parſelye and Turrants, 
and Butter and vergious, two oz the 
polkes of egges, and Pepper, Cloues and 
Mate, and ſo let them boile together, and 


lerue them vpon ſoppes. 


To boile a neates tongue. 

N primis, in fapꝛe Mater and ſalt, then 
peele it and cut it in the middle, and then 
boile it in red wine 4 füll him full of clones, 
and a little ſuger, and then wach it with a 


little ſweete bzoth, to doe away the ſent of 


the Mino. and pou mult make a little red 
Muſket with red wine and pꝛuines boyled 
together, then ſtrayne it, and ſtrapne a litle 
muſtard in a fine clout together, ſo ſerue it. 


To boile a capon. 

5 dit the Capon into ths pouder bee te pot, 

and when you thinke it almoft tender, 
take a little potte and put therein halfs was 
ter and halfe wine, marie, currants, dates, 
whole mace, vergice, pepper, æ a litle time. 

The boyling of a capon. 

8 Ecth the Capon itſelf in water and ſalt 


and nothing elle, and to make the * 
as VIZ. 


of Cookerie. 5 


Viz. Take ſtrong bꝛoth made with beefe oz 
mutton bꝛoth, ſo that it be ſtrong bꝛoth, and 
put into it, roſemarie, parſelie E time, with 
iiii.leaues of ſage, this let ſeeth in it a good 
while, and then put into it (mall rapſons 
and a fewe whole mace. A quarter of an 
houre befo2e it be readie to bee taken from 
the fire, haue readie ſodden foure 02 v. egges 
bopled harde, take nothing out but the polks 
ſtrepne the cages with a little of the ſame 
bꝛoth and vergice, haue a litle marie cut tn 
mall pceccs and an apple pared, and cutte 
in ſmall pee ces, andif that time of peare da 
ſerue, taks the beſt of lettice, cutting off the 
toppes to the white and beſt, and take a 

fe we pꝛunes with two o2 thꝛe dates. 
Thus let it ſeth a quarter of an hour oz 
moze,and when it is ready to take dp, haue 
your dich with ſoppes readie, and the water 
well ſtrained out ol the capon and then ſra⸗ 
ſon the bꝛoth with a little pepper, then take 
it and diſh it and ſcrape vpon it a litle ſuger 
la ping the pꝛunes round about the dith ſive, 

To boile a Capon with Orenges 

A and Lemmons. , 

Ake Dzenges oz Lemmons pilled, 
and cutte them the long way, and if ou 
cankeepe your clones whoie and put them 
pre into 


A Booke © 

into your belt bꝛoch of Sutton oꝛ Capon 
with pꝛunes 02 currants and thzce o2 fow2e 
dates, and when theſe haue beene well ſod⸗ 
den put whole pepper great mace, a gsod 
>peece offuger, ſome roſe water, and epther 
white oꝛ claret Wine, and let al theſe feeth 
together a while, a ſo ſerue it vpon ſoppes 

with your capon. | 

To boile a capon in white broth 

with almondes. 
T Ake your Capon with marie bones 
aͤnd ſet them onthe fire, and when they 
be cleane ſkummed take the fatteſt of the 
bꝛoth, and put it in a little pot witha good 
tale of marie, pꝛunes, raiſons, dates Whole 
mates, æ a pinte of white wine, then blanch 
your almondes and ſtrainthem, with them 
thicken pour potte & let it ſeeth a good while 
and when it is enough ſerue it vppon ſoppes 
with peur capon. 

To boile a Capon in white broth. 
＋ Ake a good Capon and ſcalde him and 
truſſe him and when he is faire waſhed 
put him in pour pot, and take a good marie 
bone too, oꝛ if you haue no marie bone take 
anccke of Sutton and when your Tapon 
is halle bopled take a pottle of the vpper- 
molt of Four 070g and put it into a fapꝛe 
polnet, 


Cookery. 
poſnet, then take two handſulles of fine 


Currans, and vig Dates cut euerp one of 
them in foure peeces, and four 02 ſiue whole 


mace, foure ſgonkulies of Uergious, and fo. 


much ſuger as anegge,a little Time, and a 


little perſely and a little Margerum, and ik 


you haue no Pargerum „ then one ſmall 
ſpꝛig of roſemarp, bind all pour hearbes fat 


together, and when pou haue cleane wa⸗ 


ſhed them, put to the ſaide hearbes Duger, 
currans, mace, and vergice into pour poſ- 
net, and a grated Nutmegge, and let them 
boyle altogither, and when it is almoſt e- 
nough, haue a ſmall handfull of almondes 
blanched and beaten, and ſtrained with a 
little ofthe ſame liquoz, and put that into 


pour bꝛoth a good q: zarter of an youre be⸗ 


foze you take it vp, and that will make it 
white, vou mult alſo put in ſome good pee⸗ 
ces of marie, and let net the marie and the 
dates ſeth aboue halfe an houre, ou mut 
take a cod handfuii of pꝛunes, and tie them 
incleane clothes, 4 ſeeth them inthe bzoth 
Where the Capon is, When you take vp 
your capon to ſcrue it in, layaſew ſippets 
in the bottome of pour platter, andlape a 
fewe P2uncs and Barberpes both about 
the 8 ok the platter, and alſo vpon the 


4 


N r + a - — — — um 4 — our , 
a CES + ad — N L 
* p G : SE" 8 
#54 <> X 2 18 | ho of 4-4 £ - - 4 * * N. * F _w— *% - 'h P 
2 4 ww "We . 8 . * 7 3 t 
-* — 2 -> 0 ö A + . me 7 g f F * F , þ pr 9 . 5 
# n LY ho I n n F 7 * n ky —_— Al & —ͤ—ͤ . = OE 2 * . | 5 2 " 
— © "MK. & "of * * ? ad — % 2 7 y f . re 2 r 7 " A * — at ory np eeee- a ip ear nt * . 
——_— 2 4 3 r e - ? LES * N ” U 8 RI by IF *. n . . by _ & 2 , 8 2 
. 3 - 1 _— 8 un a” p del D _ Z 4 * 
2 0 4 


_, Caper, 


mu, - a * 5 G7 l . * 5 6 N 
8 n " * * r * - - CRT 1 1 2 4 * * aA za 
CMM 2c e . „ „ t; Xo. oo DS He 4 


A 
r 


. — 
. N fp 
3” 9 * 
EE » HEY _ 
Py wt. * 3 8 


n 


— M 2 +47 * 2 x 4 8 os TO 9 % 2 5 8 - 6 , 
P ²˙ rebar ec or xy oa. 
| . | 


e 22 
1 * 5 
* 
A 'K 


WH | a IK CLIN BOOST 
W 4 „ S. 


—— — 2 


A Booke 


Cæ pon, pou map boylc chickins in the like 
ſoat. 
To make boyled meates for dinner. 
Anke the ribbes ofa necke of putton, 
; and ſtuffe it with Margerum, ſauery, 
fime,perſcly chopped ſmall currants, 
| bf with the yolkes of two egges, pepper & ſalt, 
4%  thenputitintoa poſnet with faire water, 
il oꝛ elſe with the liquo2 of ſome meate, with 
vineger, pepper, and ſalt, and a little butter, 
and ſo ſerue it. 
It To boyle meates for ſupper. 
| 1 veale and put it into a poſnet with 
carret roots cut in long peeces, the boile 
l it and put thereto a handfull ofpzunes and 
trummes of Bꝛead, then ſeaſon it with pep⸗ 
per, ſalt and vineger. 
To boyle a legge of Mutton with 
a Puddine, 
Part witha knife raiſe the ſkinne round 
about till you come to the iopnts, x when 
vou haue perboiled the meate, ſhzed it fine 
1 with luett oz marie, Perſe Ip, Pargerum, 
i and penpriall, then ſcaſon it with pepper, 
[1 and ſalt, cloues, mace , and cinamon, and 


W r V 
* . >. OY . lf 


lake theyolkes of ix. oꝛ x.egges, and myns 
1 gle with pour meate a good handfull of cur⸗ 
ants, anda ewe mincgd, dates and put the F | 


meate 


Cookery. 7 
meate into the ſkinne of the legge of mut⸗ 
ton and cloſe it with pꝛickes, and ſo bople 
it with the bꝛoth that vou boyle the Capon, 
and let it ſeeth the ſpace of two houres. 

To boile pigges feete and petitoes. 


IF; Ake and bo ple them in a pint of vers 


gice baſtard, take foure dates min⸗ 


ced with a fewe ſmall rapſons, then 


fake a little time and chop it ſmall and ſea⸗ 
ſon it with a little ſynamon and singer and 
a quantity of vergice. 
To makea mortis. 
Take almondes and blanche them, and 
beate them in a mozter, and bople a 


Chickin, and take al the fleſh of him, and 


beate it, and ſtreine them togither , with 
milke and water, and ſo put them into a 
pot, and put in Suger, and ſlirre them kklll, 
and when it hath bopled a good while, take 
it of, and ſet it a cooling in a payle of was 
ter, and ſtraine it againe with Role water 
into a diſh. | 
Toboylea Lambcs headand 
purtenance. 

9 pour bꝛoth into a pipkin, and 

ſet it on the fire, and put in butter, and 
- ſkinime it as cleane as you can, and 
put in pour . in endiue, and 
cut 


- 
2 — „„ on tec 9 
— - 4 BY — 
N YN ORR £4 
rr a 
n 
2 EY - * 5 
118 17 * ag * — , 


I UOTE of Dig EA, a 
we v as Ys F * * 


2 ” 4 . 7 * 
"Sr Pigs. * 1 


n 
* d 84 


e 1 
FP 


. * . 
"> to oy" ow * iN 
a -* 
4 * 


g _ 5 $4, * * : - — 3 8 —_ : . - * 4 Y 7 2 b Is 4 * : - ' . * 
Or — . . > 8 15 7 - * <2 1 N * . . ee 4 — , 4 n — 0 e Ba 4 * Þ. — L 4 
s G — 
2 4 * „ o Pe wal * * py az ** ef wo rag»: wY — — * — aps * " * Ju - a. > - 
wg" Pc / pp. ITT I RW. n 
5 — . 7 : . 
* « . y þ. 2 1 y 
* , p 


my. ME 
n 


pg, r — OE 
—— . d ee 


* 2 OC. 
n 
: — — 
Pow” © * . 3 n 
* 1 4 2 


—— — 
are. 
#4 LOW. 5 - » * 

* 


A Booke 


cut it a little, and ſtraine a little peaſt, and 
put into it, and currans and p2unes , and 
put in all maner of ſpices, and ſo ſerue it 
vppon ſoppes. 
Toboyle Quailes. 

þ 3trfte, put them into a Pot with (ſweete 

bꝛoth, and ſet them on the fire, then take 
a Carret roote, and cut him in peeces, and 
put into the potte, then take perſelpe with 
werte heerbes, and chop them a little, and 
put them into the potte, then take Spna⸗ 
mon, Ginger, Nutmegges, and Pepper, 
and put in a little Uergice, and fo ſeaſon it. 
with ſalt.ſerue them vpon ſoppes, and gaͤr⸗ 
nich them with fruit. 

To make ewed Steakes. 

Ake a peece of Dutton, and tutte it in 

peces, and wathe it very cleane , and 

put it into a faire potte with Ale „ 2 
with halfe Mine, then make it bople, and 
ſkumme it clopne, and put into pour pot a 
faggot of Reſrmary and Time, then take 
ſome Parſelp picked fine, and me enyons 
cut round, and let them all bople together, 
khen take pꝛunes, ꝭ raiſons, dates, and cur⸗ 
rans and let it vcyle altogether, and ſeaſon 
it with Sinamon and Ginger, Autmeggs, 


| "I this Clones, and Salt, and 2 
it on 
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it on ſoppes and garniſhit with fruite, F 
Jo ſtewe Calues feete. 3 iF 
Akccalues fret faire blanched and cut 
them in the half, e when they be moze 
then halſe boyled, put to them great 
raiſons, mutton bꝛoth, a little ſaffron, and 
ſweete butter, pepper, ſuger, and ſome ſweet 
hearbes finelye minced, bople calues fete; 
Gepes feete, oʒ lambes fecte with Button 
b:oth,ſweete hearbes and Onpons chopped 
fine, Butter and Pepper, and when they 
boyle, take fie yolke of an egge and "_—_ 
it with vergice, ſo ſerue it. 
To ſtewe a Mallard, | 
Ake your Ballard and ſ&the him in 
faire water, with a good marie bone, 
and in cabbadgewozth, oz cabbadgs 
lettice,o2 both, oꝛ ſome perſnep rotes, t cars 
ret rootes. and when all theſe be well ſod⸗ 
den, put in Pꝛunes, put in O zunes enough, 
and thze dates, and ſeaſen him with ſaife, 
cloues and mace, and a little ſuger e peper, 
and then ſerue it fozth with fippets, and put 
the maris vpon them, and the whole mace, 
lap on the ſippets, and the dates quartered, 
andthe pꝛunes, and the rootes cut in round. 
flyces,audlay the vpon the ſippets alſo, ans 
the 3 leaues 2 the ko” 
0 


— 


A Booke 


To make Aloes, - 
12 a legge ot veale oz mutton, and llics 
it inthin llites, and lay them ina plats 
fer,and calt on ſalte, and put thereon the 
polkes oftenne Egges, and a great ſozte of 
ſmall raiſons and dates finely minced, then 
tanke vineger, and a little ſaffron,cloues and 
mace, and a little Pepper, and mingle it to⸗ 
gether, and poure it all about it, and then al 
to wozke it together, and when it is tho⸗ 
rowly ſeaſoned, put it on a ſpit, and ſet plat⸗ 
ters vnderneatzh it, and baſte it with butter, 
and then make a ſauce with Uineger, and 
ginger, and luger, and lav the aloes vpon it 
And ſo ſerue it in. 
To make Fritters of Spinnedge. 
T AR ea goed deale of Spinnedge, and 
waſhe it cleane, then boyle it in faire was 
ter, and when it is boyled, then take it fozth 
6 and let the water runne from it, then chop 
— 4 it with the backe ofa knife, and then put in 
— ſome egges and grated Bzead, and ſtaſon 
| it with ſuger, finamon,ginger,and pepper, 
| dates minced fine, andcurrans, androwle 
| them liks a ball, and dippe them in Butter 
| made al Ale and flower. 
It; A Fritter tobemadeina 
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12 Ore white and mince iffine, then 
take Datesand mince them fine, then 
take Currans, Egges, white grated dead 
and ſeaſon it with ſuger, finaman,and gin⸗ 
ger,cloucs, mace and ſaffcon, and ſtirre it 
well together, then d2tue a thicke Cakeof 
paſte, and lay inthe moulde, and fill it with 
the kuſſe, and lap another cake of paſt vpon 
it, then iogge it about, and ſo fry it. 
Io boyle Pigeons in blacke 
broath, 
Irft roſte them alitle, then put them ins 
to an earthen pot, with a little quantitys 
of werte B2oth, then take Dayons, and 
flice them, and ſet them on the Coles with 
ſome butter to take away the ſent of them, 
put them into the Pigeons, and ley2e it 
with a toſte of bꝛead, dzawne with Uines 
ger, then put ſome ſwerte hearbes halfe 
cut, and ſpnamon and Ginger, and grofſe 
Pepper, and let them boyle , and ſeaſon 
them with ſalfe , ſerue them vpon (oppss, 
and garniſh them with fruit. 
To ſmere a Comec 
T Ake the Liuers and boyle them , and 
choppe it, and ſweet hearbs, apples, ann 
the volkes ol hard egges, and choppe them 
Altogether, and currans, lager, ( enamons 
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A Booke 
ginger and perfelye, and ſill the Conny full 
hereof, then put her into the [werte bzoth, 
and put in werte Butter, then choppe the 
yolksofhard egges, ſpnamon, ginger, Su⸗ 
ger, and call it on the Conp when pou ſerne 
it vp, ſeaſonit with ſalte, ſerue it on ſoppes, 
and garnich it with fruite. 
3 To boyle a Mailard with 
Cabbadge. 

T Ake ſome cabbedge, and p2ick and waſh 

them cleane, and perboyle them in faire 
water, then put them into a'Collender, and 
let the water runne from them cleane, then 
put them into a faire Carthen Pet, and as 
much ſwerte Bꝛoth as will couer the cab⸗ 
badge, and ſwerte Butter, then take yonr 
Mallard and roſte it halte enough, and ſaue 
the dꝛipping of him, then cut him in the 
ide, and put the mallard into the cabbedge, 
and put into it all your dzipping, then let it 
* ſtew an houre, and ſeaſon it with ſalte, and 
| ſerue it vpon ſoppes. 

To boyle a Ducke with 
Turneps. 
T Ake her firſt, and put her into a potte 

with ſtewed bzolh, then take perſelye, 
and ſweete hearbs,and chop them, and pers 


boyie the rootes very well in an e 
en 


of Cookerie. 10 
then put vnto them ſweet buffer , Cyna⸗ 


mon , Gynger, groſſe Pepper and whole 


— ſo ſeaſon it with ſalt, and ſerue it 
Oppes. 
_ e makewhite Eflings. 
T Ake great Dtemeale, and lay in milke 
to ſtepe, then put in the polkes ol ſome 
Egges, and take Dye whyte and mines it 
ſmall, then ſeaſon it with ſuger, cynamon; 
ginger, clones, mace, and NIGULE 11 
and ſo fill them. al 
To make blacke puddings: n 1 
T Ake great otmeale and lap it in mille 
to ſteepe, then take ſheepes bloud and 
put to it, and take Oxe white and mince 
into it, then take a fewe ſweet hearbes and 
two oz thꝛee lecke bl ades, and choppe them 


very ſmall, and then put into it the yolkes 


of ſome egges , and ſeaſon it with Cyna- 


moneginger,cloues, Pate pepper and ſalt, | 


andſo fill them. 
To make ſtrong broth for 
| ſicke men. 
dis a pound of almonds and blanche 
them, and bꝛat them in a moꝛzter very 
fine, then take the bꝛaines of a capon 
and beat with it, then put into it a litle crea, 
nd make it to dzaw e thzough a ſtrapner, 


3 then 
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T Akew 


Live to the fire, and aſſoone as if — 


ABooke. if 
then ſet it on the fire in a viſh , and ſeaſon it 


with roſe water and ſager, and ſtirre it. 


To boile a Breame. 

T Ake White wine and put it into a pot, 

and let it ſeeth, then take your bꝛeame 
and tut hym in the midſk,. and put him in, 
then taks an Onion and chop it fmall, chen 
take nutmegs beaten , cinamon and gin ⸗ 
ger, whole mate, and a pound of butter, 
and let it baile alfogether .; and: ſo ſeaſon it 
with ſalt, _ it vppon ſoppes,and gatnith 


it with fruit 

To boile Muskles. bs 5 
ater and veſt, and'a good dich of 
and Onions chopt, and a lyttle 


butter, 


pepper, t wben it hath boyled alitle while, 
_ thenſce that your Puſkels bee cleane was 


Ched, then put them into the bzoth ſhels and 
all, and when they be boiled wel, then ſerus 
them bꝛoth and all. 

To boile Stock fiſh, 


T Ike stock filh'whenitis well wafered, 


and picke out all ths bffe cleane from = 


the fiſh, then put it into a pipkin, and put in 


no mo2e water then ſhall couer it, and ſet if 
on the fire , and aſſaone as it beginnethto 
Boyle on thc one fide, then turne-the other 
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foboile on the other ſide, take it off, and put 
it into a Colender, and let the water runne 
out from it, buf put in ſalt in the boyling of. 
it, then take a little faire water and ſwecte 
butter, and let it boyle in a diſh vntill it bee 
ſomething thick,then powze it on —_ tveks 
fiſh and ſerue it, 
To make bake meates. 

T Ake a legge of Lambe, and cut out all 
the fleche. and ſaue the ſaynne whele, 
then mince it fine and white with it, then 
put in grated bzead, and ſume egges white 
andall, and ſome Dates and Currantes, 
then ſeaſon it with ſome Pepper, Tynas! 
mon Ginger , and ſome Nutmegges and! 
Carrawaies, and a littie cceame, and tem⸗ 
per it altogether, then put it into the legge 
ofthe Lambe againe, and let it bake a little 
beloꝛe you put it into your Pye , and when 
pou haue put it into your Pye , then put in 
a little of the Pudding about it, and when 
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it is almoſt baked, then put in veriute, ſuger 
and ſwest butter, and ſo ſerue it. 
Another bake meate. nn 
Tm a legofveale,andcut ifinflices, 
and beat e it with che back of a knife, i 
then take time, margerum and penis 
rlall;ſauerie, and perſelye , and ons. Oni⸗ 
p on, 


and vnſet Teckes, and chop them fine, and 


are made in little coffins ſet them into the 


A Booke. 


on; and chop them altogether: verie ſmall, 
then bzeake in lome egges Whites and all, 


and put in pour hearbes and ſeaſon it with 
pepper, nutmegs and ſalt, and a litle ſuger, 


then ſtirre them altogether, and then lap 
them vp liks allows, and caſt a fewe cur⸗ 
rants and dates,and butter among them. 


. Another bake meate. | 
Tan two pannde of Uhite and aliftle 
-veale,andmince it together, then take 

a little peniriall, ſauerie and margerum, 


put in ſome egges and ſome treame , then 
ſtirre it all well together, and ſcaſon it with: 
pepper, nutmegs and ſalt, then put it into 
— cut the lid, and let if bake till it 

wennn ſerue it. 8 = 


To make Marie pies, 


\ 4 Ake ſine paſt, and put in the white ol 


one sgge and ſuger, and when they 


Ouen vpon a paper a litle while then take 
them out and put in matie, and then cloſe 
them vp and pzicke them, and ſet them in a⸗ 
gain, and when they are bzoken ſerue them 
with blanch pouder ſtrowed vpon — 

- | | 0 


am. 
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To bdile pie meate, 

T Ake a legge of muttõ, and mince it very 
fine with ſewet and ſerth it in a litle pan 

d an earthen pot with butter and ſeaſon it 
with cloues „ mace, great rapſons, and 
pꝛunes, and ſalt; and ſeruyit in a dich, and 
it vou will, put in ſume iupce ol Dzenges: 


and lay halfe an oꝛenge vpon-if, - +4 


To make fine Cakes; : | 
T Ake ſine flowze and good Damaſke Wan 
ter vou mult haue no other liquour but 
that, then take ſweet butter, two oz thꝛee 


yolkes of egges and a good quantity of Su- 


ger, and afewecloues, and matt, as pour 


Cookes mouth ſhall ſerue him, and a lpttle 


ſatfron, and à little Gods good about a ſpon⸗ 
full if pou put in too much they ſh ul ariſe, 
tutte them in ſquares lpae vnto trenchers, 
and pꝛicke them well, and let pour ouen be 
well ſwept and lay them vppon papers and 
ſo ſet them into the ouen. do net burne them 
ifthey be thzbe oz fourc dayes vide they bee 
the better. 
To make God cracknele. 

T Anke fine flower and a good quantitie of 
egges as many as wil ſupply the flowze. 
then take as muche ſuger as will ſweeten 
the paft, and if pau will not bos at hes coſt ta 
raiſe 
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ABooke' 
rayſe it with eqges,andputtherefs wette 
water, Cynamon and a good quantitie of 
Nutmegges and mace, actoꝛding to your 
bzead, take a good quantitie of Annis ſcede, 
and let all this dee blended with your' 
flower, and tde putting in of pour egges 03 
other moylkure , then ſette on your water 
and lette it bee at ſeething, befoze you put 
your Cracknetles in it they will goe fo 
the bottome and at their riſing! take them 
out and dis tdem with a cloty then _ 


them, 
| 70 bake Comes, me 
H Aue line paſt readie, wath your Con- 
nies , and perboyle them then caſte 
them into the colde water, then ſeaſon them 
with ſalt and ginger, laye them into the paſt 


and vpon them lap leached, larde cloſc them 
and bake them. 


To bake a breſt of veale. Nl 
T and bꝛeake the bones thereof in 
' 


he middeſt and perboyle hym and 
take ont the bones , and ſeaſon him 
with pepper and ſalt , and lay him in the 
coffin with a little (werte butter, and cloſe 
him vp then make a caudoll of the volkes of 
an egge and ſtraine it, and bople it ina 
chafing dich ofcoales and ſeaſdn it with ſu- 
ger 
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ger, and put it in the pie and ſet it into the gs 


To make a pudding in a breaſt of 
rer 7. | 
Take perſelpe , Time, waſhe them, 
pꝛicke them, and choppe them ſnail, 
then take viii. yolks ofegycs, grated bzead, 


and Pace,Saffronand Auger ſmall Ray- 


1 


if. | 
To bakea Gammon of Bacon. 
T Ake a Gammon of Bacon, water it ſire 


dapes and perboyle him halfe enough 
and laye him in pꝛelle then fake the \wo2pe 


of him and ſtuffe him with clones, and ſeas: 
ſon him with pepper, and ſaffeon. Andcloſs 
dp in a ſtanding pye, bake him and lo ſerue 


To make fine bisket 
bread. a 
T Ake a pound of fine flower, and a pound 
ol ſuger, and mingle it together, a quar⸗ 
ter ofa poundof Annis ſeedes, foure eggs, 
two oz thꝛee ſpoonfuls of Koſe water put all 
theſe into an e arthen panne. And with a 
ürce of Wood beate it the ſpace of twes 
6 : | heures, 
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and halfe a pinte of creame beeing verie- ,. . © 


"5 


— 


. 


werte, then ſeaſon it with pepper, Clones,, / <1. Þ 
"PW; , | 3 2 0 5 
ſons and ſalt, put it in and roſte it and ſerue 


„„ an 
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hand in the bottome. 


out his garbage , then you muſt take out 


haue ſo doone walh him cleane, then truſſe 


fewe cloues in the bzcaſt , and alſo dzaws 


you haue maide pour coffin and laide pour 


A Book” 


houres,then fill your maulds halſe fall:;your 
mouldes muſt be of Tinne, and then lette it 
into the ouen, pour ouen, beeing ſo whot as 
it were foꝛ cheat bꝛead, and let it ſlande one 
houre and an halte: you muſt annoint your 
moulds with butter befoze you put in your 
ſtuffe, and when you will occupie of it;flice 
it thinne and dꝛie it in the onen, pour ouen 
heeing no whotter then you may abive your 


Io bake a Turkie and take out 
his bones. 
T Ake a fat Tikie, and after pon baue 
ſcalded him and waſhed him cleane, lay 
bim vpon a faire cloth and lit him th2oughs 
ont the backe, and when pou haue taken 


his bones ſo bare as youcan , when you 


him and pꝛicke his backe together, ano (d 
baue a faire kettle of ſeething water and 
perboyie him a little, then take him vp that 
the water map runne cleans out com him, 
and when he is colde, ſeaſon him with pep⸗ 
per and Halt, and then pzicke hym with a 


him with larde ik vou like of it, and when 


Tuckie 


4 


T 


©” 


> ON SI 44 TS. we 
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} 
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_rombozage,perſeley,anda little roſemary; 


of Cookerie. 14 
Turkie in it, then vou muſt put ſome But- 
ter in it, and ſaclole him vp. in this ſazte pon 
may bake a gooſe, a Pheaſant,oz capon. 

. Tobakea Kidde. 
T wa four Kid and perboyle him, and 


F Wwaſhiti; vergice and ſaffron, & ſed⸗ 
ſon it with pepper,ſait,4 a litle mace; 

then lay it in your coffin, with [werte But⸗ 
ter and the liquoz it was ſcaſoned in, and 


ſo bake it. | 2 
* To bake a Mallard. 
T Ake thꝛè 02 foure Dnyons, and ſtampe 

them in a mozter, then ſtraine them with 
a ſaucer full of vergice,then fake pour mal» 
lard and put him into the iupce of the ſayde 
Onpons, and ſeaſon him with pepper, and 
ſalte, cloues and mace, then put your Mal⸗ 
lard into the coffin with the ſaide iupte of 
the onpons, and a good quantity of Winters 
ſauoꝛpe, a little tpme, and perſelpe chopped 
ſmall, and ſwerte Butter, ſo cloſe it vp and 
bake it, 

Jo makea Pye of Humbles, 
Ate pour humbles being perboiled, and 

choppe them verpe ſmail with a goon 
quantitye of Mutton ſewet, and halſe a 
handfuil of hearbes folowing, time, marga⸗ 


and 


C4 


_ of vineger into your Pye, at a hole aboue 


A Booke 

and ſeaſon the ſame being chopped, with 
pepper, cloues and mate, and ſo cloſe your 
pye and bake him. 
Tobakea Red deare. 
7 Ake a handfall of Time, and a handfull 

bol roſemarpe, a handfall of winter ſaue⸗ 
rys, a handful of Bap leaues, and a handful 
of fennel, and when your liquoz ſcethe that 
vou perboyle your Weniſon in, put in your 
hearbs alſo, and perbople your veniſon vn⸗ 


till it be halle enough, then take it out and 


lay it vpon a faire boozde that the water 
may runne out from it. then take a knife 
and paicke it full of holes, and while it is 
warme, haue a faire Trape with vineger 
therein, and ſo put pour Ueniſon therein 
from mozning vntill night, and euer now, 
and then turne it vpfidedowne, and then at 
night haue your coffin ready, and this done 
ſeaſon it with ſynamon, ginger, and Nut- 
megges, Pepper and ſalte, and when you 
haue ſeaſoned it, put it into pour coffin,and 
put a good quantity of ſwerte Butter into 
it, and then put it inte the Duen at vight, 
when you goes to bedde, and in the moze 
ning dꝛaw it fo2th, and put in a ſaucer full 


inthe toppe of it, ſo that the vineger may 


runns 


ir 
ri 
(c 
v 
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ranne into euerpplace of it, and then flop 


ward, and ſo ſerue it in, 
Aa other bakemeare for 
Chickins. 
E Irſte ſeaſon your Chickins with Sus 
ger, ſinamon and ginger,and ſo lay them 
in pour pye,then put in vpon themGoſebcs 
ries, oꝛ grapes, 62 Barberies, then put in 
ſome ſwerte Butter and cloſe them vp, and 
when they be almoſt baked, then put in a 
Cawdle made with hard egges and white 
wine, and ſerue it. 
| To bake Calues feete. 


Ake calues fecte and bople them, and 


choppe them fine, and a pound of white, 
and chop it with them, then chop an onion 
ſmall and put it in them, then take Pꝛzunes, 
dates and currans, and put to them, ſea⸗ 
ſon them with Pepper, Autmegs, and a lit⸗ 
tle large Mate, then put in ſome egges, 


and let it bake two houres, then put in a 
little vergicc and ſuger, and ſo ſerue it. 
To ſowce a Pigge. 


T Ake White Wine and a little (weete 
both, and halle a ſcoꝛe Nutmegscut in 
quarcers , then take Noſemarpe, Baves, 


the hole againe, and turne the bottome vp; 


and ſtirre it altogether, e put it into a Pye, 
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A Booke 
Time, and wert Margerum, and let them 
boyle altogether, ſkimme them very clean, 
and when they be boyled, put them into an 
tartben pan and the firropealſo, and when 
ou ſerue them, a quarter in a diſh, and the 


Bapes, and nutmegs onthe top. 
Ihe order to boyle a Brawne. | 
'T Ake pour Bzawne, and when ve haue 


cut him out, lap him in faire water foure 


and twenty houres, and ſhifte it foure oz 
ſiue times, and ſcrape and binde vp thoſe 
that you ſhall thinke good, with Bempe, 
binde one handfull of greene TWillowes 
together, and laye them in the bottome of 


the panne, and then put in your 12awne, 


and ſuimme it very cleane, end let it boyle 
but ſoftipe, and it mult be ſotender, that 
pau may put a ſtrab thꝛaugh it, and when 
it is bopled enough, let it ſtand and rowle 
in the panne, and when vou take it vp, let it 


lpe in Trapes one howꝛe oz two, and then 


make ſowüng dzinke with ale and was 
ter, and ſalte, and pou mult make it verre 


ſtrong, and ſo let it ly a werke betoze vou 
ſpende it. 


To make Almond 3 N 


7 Ake almondes and blanch them, and 


beate them in a — verpe _ 
an 
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and in the beating put in a little water, and 
when they be beaten, poure in water into 
two pots, and put in halfe into one and hall 
into another, and put in ſuger, and ſtirre 
them ſtill, and let them boyle a god while, 


water, and ſo diſh it vp. 
Ec To roaſt an Hare, 
You mult not cut off ber head, kette nor 
eares, but make a Pudding in her bel» 


you mull take ſynamon and Ginger, and 
grated bꝛead, & you mult make very ſwerte 
ſance, and you mult put in Barberies and 
let them bople together. eV; 

= 0 To make Fritter ſtuffe. Gy 
Take fine flower, and ther oz foure egs, 


a diſhe oz Chafer, and put in Suger,ſyna- 
mon and ginger, and'Rofewater : and in 
the boyling, put in a little grated bꝛead fo 
make it big, and then put it into a diſhe, and 


JC bc 


but your Butte 
too colde. 


r may not be too hotts noz 


then ſtraine it thzongh a ſtrainer with roſe 


lye, and put paper adout her eares that ther 
burne not, and when the Þare is roſted, 


1 . — * 
7 4 * 1 ry K ＋ 
a "I h 24 „ e 
2 ** * he, * » r 1 p 0 n # Wk . F 
* 4 h Os __ bg - Ka / — . A | 
— 
= RY * — 
* i Ap — „ a _—_— . ” * whes = =, 
* — ir e 7 # 3% 5 w 2 7 
. *Y 787 W. a 41 " 7 Jr OO 
5 2-76 * 8 — . o 
* * 
K. 


nnn E Irs Weg He 4 14 N „43 
r — — N OO 2 „ "2 & 2 
Ci. 3. PP. 4 ——_Y "I" oo _— I ; SH Oo a b d * "2 © 4 


MS | » * £5% 
_ 0 1 vo} 5 * 


and put info the flower, and a pece or 
Butter, and let them boyle altogether in 


beat if wel together, and ſo put it into pour 
moulde, and frye it with clarified butter, 
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T Ake your Yare and perboile him , and 


ges, 


A Booke 1 


For to bake a Hare. 


mince him, and then beate him in a moꝛ⸗ 


ter very fine, liuer and all if pou will, and 
ſeaſon it with all inde of ſpices and ſalte, 
and doe him together with the polkes ok 
ſeauen oꝛ eight egges, and when vou haue 


made him vp together, dꝛawe larde verie 
thicke thꝛough hum, and mingle them alto⸗ 
gether, and put him in a Pye, and put in 
butterbefoze voucloſe him vp. - - 


er Jo preſerue Orenges. 


V U miult cut pour Oꝛzrenges in halle 
Ind pare them a little round about, 


Ind jet them lye in water foure oz fiue 


daptes, and you muſt chaunge the water 


once o2 twice a dap, and when yon pꝛeſerue 


them, you mult baue a quarſeof ſaire was 


ter to put in pour Suger, and a little Roſes 


Water, and ſet it on the fire, and ſcum it ves 


rye cleane , and put in a little @inamon, 
and put in your Ozrenges, and let them 
bople a little while, and then take them out 
againe, and doe ſo fine 02 ſire times, and 
when they be enough, put in pour Dꝛenges 
and let your ſirroppe ſtand till it bee colde, 
and then put your firrop into your Dzen- 


uh 


To 


| 
| 
f 
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To make all maner of fruit wr L 
2. Tartes, | | 4 

Y bY mult boyle your fruite; whether 1 3 


be apple, cherrie, peach.damſon, peare, 
Mulberie, oz codling, in faire water, and 
 whenthey be boyled inough, put them into 
a bowle,and bzuſe them with a Lade, and 
when they be colde, ſtraine them, and put in 
red wine oz Claret wine, and wo ſeaſon it 
with ſuger, ſinamon and ginger. £ 
To makea Tarte ofprefertied — 
ſtuffe. 
> hoes mult take halfe a hundzeth of Cos 
ſtardes, and pare them, and cut them, 
and as ſoone as peu haue cut them, put 
them into a pot, and put itt oz khzee 
pound of ſuger, and a pint of water, and a 
little Roſe water, and ſtirre them from the 
time you put them in, vntill the time von 
take them out againe, oz elſe pou may alſo 
put it into a diche, and when your Tart is 
made, put it into the Ouen, and when it is 
caked, endo2e it with butter, and thꝛow ſu⸗ 
ger on the top, then do on pour ſauce, 4 ſet 
comfets on the top, and ſo ſerue it vp. 2 
To make a Tarte of Prunes. | 
Pre your Pꝛunes info a pot, and put in 
red wine oz claret wine, and a litle faire, 
C2 water 
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A Booke 
water, and ſtirre them now and then, and 
whenthey be bopled cnough,put them into 
a bowle , and (fraine them with ſugar , ſys 
namon and ginger, 

Io makeaTart of Ryce. 25 
Bern pour Rice, and put in the polkes 
of two oz tha Egges info the Rice, 


and when it is bopled, put it into a dich, and 


ſeaſon it with Sauger, Sinamon and Gin⸗ 
ger, and butter, and the iupte oftwo oz thai 
Ozenges, and ſet it on the fire againe. 

To make à Cuſtard. 


put your Creame into another bowle, 
and ſtraine your egges into the creame, and 
put in ſaffran; Cloues and mace, and a little 
ſynamon and ginger, and if you will ſome 
Ducer and butter, and ſeaſon it with ſalte, 
and melte pour butter, and ſtirre it with the 
Ladle a good while, and dubbe your cuſtard 
with dates oz currans. a 

To make a Tarte of Wardens. 

Ou mult bake your Wardens firlt in a 

Pie, and then take all the wardens and 
cut them in foure quarters,and coare them, 
and put them into a Tarte pinched, with 
your Suger, and ſeaſon them with Suger, 


Synamon and Ginger, and ſet * 


Reake your Egges into a bowle, and 
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you mult cutte a couer and lay on the Tart 

when it is baked, and butter the Tarte and 
the coner too, and endoꝛe it with ſuger, 

To make a tarte with butter 
and egges. 

Reake your egges and fake the yolkes 
ofthem, and take butter and melte it, 
let it bee verie hat readie to boyle, and put 
pour butter into your egges, and ſoftraine 
them into a bowle and ſeaſon them with ſu⸗ 


ger. 
BOvle your Egges and your Creame 
togither,and then put them infoa bowle, 
and then boyle your Spinnedge,and when 
they are bopled, fake them out ofthe water 
aͤnd ſtraine them into pour ſtuffe befo2e vou 
ffraine your Creame, boyle your ſfuffe and 
then ſtrain them al againe, and ſeaſon them 
with ſuger and ſalt, 
To makea tarte of 
Strawberries. 
V V Ath your ſtrawberies, and put them 
into pour Tarte, and ſeaſon them 
with ſuger, cynamon and Ginger, and put 
in a little red wine into them. 


B 


To make a tarte of 
Spennedge. 


the Duen, and put no couer on them , but 
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T Ake Bippes and cutte them, and take the 


and put them into your Tarte, and ſeaſon 
them with ſuger, cinamon and ginger, 


haue pꝛunes and raiſons, dates 8 currantes 


A Booke 
To make a Tarte of 
hippes. 8 


ſeedes out, and waſh them verye cleane, 


Do vou mult pꝛeſerue them with ſuger, 
Cinamon and Guger, and put them Wy ? 
gelly pot clols. 

* To bake the Humbles ofa 
J . Deere, 
N. A Ince them verie ſmall, and ſeaſon 
them with pepper, Cinamon and 
Ginger, and ſuger if vou will, and Clones 
and mace, and dates andcurrats, and if you 
will, mince Almondes andput vnto them, 
and when it is baked, you muſt put in fine 
fat, and put in ſuger, cinamon and Ginger, 
and let it boile, and when it is minced, put 
them together. 
To make a veale pie. 
Let your Nec le boyle a good while, and 
when it is bopled, mince it by it ſelfe, 
and the white by it ſeife, and ſeaſon it with 
ſalt and pepper, cinamon and ginger, and 
luger, and cloues and mate, and pou muſte 


onthe top, 1 
or 


of Cookerie. 19 
For to make mutton pics. 

M Inee your 2ufton and pour white to⸗ 
gether, and when it is minced, ſeaſon it 
with pepper, cinamon t ginger, and C loues 
and mace and pꝛunes, currants and dates, 
and reaſons and harde egges boyled e chops 
ped verie (mall, and thꝛow them on the top. 


To bake calues feete. 
Eaſon them with ſalfe & pepper, and but⸗ 


8 


ter, and Currantes if you will, and when 
they bee baked put in a little white Mine 
and ſuger, oꝛ vineger and ſuger, 02 vergice 
and ſuger. 
To bake Chickins in a 
Cawdle. 
Eaſon them with ſalt and pepper, and 
Obe butter, and ſo iet them batke, and 
When they be baked, boile a fewe bar- 
beriesand pꝛuines, and currants, and take 
a litle white wine oꝛ vergice, and let it boils 
aͤnd put in a little ſuger, and ſet it onthe fire 
a little, and ſtraine in two oꝛ thꝛee volkes of 
egges into the wine, and When vou take the 
dich of the fire , put the pꝛuines and cur- 
rants and barberies into the diſh, and then 
put them i in allogeathey ints the pye of Chic 
King," - 41H 
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A booke 


To bake pigeons. 


Eaſon them with Pepper and Salf and 


Odutter. 
To bake a Conie. 
S Eaſon him with Pepper and Salt, and 
put in butter and currantes, and when 
it is baked put ina little vergice and ſuger 
into the pie, and ſerue it vp. 
To bake a Gammon of bacon 
co keepe colde. 
52 muſt firſt bople him a quarter oł an 
haure be ſoꝛe pou ſtuffe him, and ftuffe 
him with ſweete hearbs, and harde Egges 


chopped together, oꝛ par ſelie. 


To bake a Fillet ot beefe to 
Ekeepe colde. 
N Ane him very ſmall, and ſeeth him 
with pepper and alt, and make hym 
vp togeather accoꝛdingly, and put them in 
your pie, and larde him verie thicke. 
To make fine bread. 
T aue halfe a pound of fine ſuger well 
beaten, and as much Flower, and put 
thereto foure Egges whites, and being ves 
ry well beaten, you mult mingle them with 
anniſeedes bꝛuiſed, and beeing all beaten 
togither, put into your moulde,melting the 
ſauce oner firlt with a lyttle butter, and * 
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it in the Duen, and turne it twice oꝛ thzice 
inthe baking, | | 
To bake a Neates tongue. 
Fart pouder the tongue thzee oz foure 
dapes, and then ſeeth it in faire water, 
then blanche it and Larde it and ſeaſon it 
with a little pepper and Salt, then bake 
it on Kis paſte, and befoze vou cloaſe vp 
your pie, ſtrowe vppon the tongue a. good 
quantitie of Cloues and Pace beaten in 
powder, and vppon that halie a pounde of 
Butter, then cloſe vp your pye verye cloſe 
but make a rounde hole in the toppe of the 
pie. Then when it hath ſtoode moze then 
foure houres in the Ouen, vou muſt put in 
halfe a pint of Uineger 02 moze, as the Uli- 
neger is ſharpe, then cloſe vp the hole very 
cloſe with a peece of paſt and ſet it in the o 
uen againe. : 


To make muggets. N 
FIrff perboyle them, and take white and 

chop them both togeather, and put Cur⸗ 
rantes, Dates , Cinamon and Gynger, 
Cloues and Pace, and groſſe pepper an: 
Duger if pon will, twoo oz thzee polkes of 
Egges, and ſceth them altogeather with 
Dalt, addputin the ſfuffe intothe cawles 
ofPutton, and ſo put them in diches, 22 
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take two oz thꝛee egges white and all, and 


A books 


put them onths cawles, and make ſome 
pꝛettie ſatice fo2 them. 
To make fillets of beefſe or clods in- 

/ ſtead of red Deare. 
Fart take pour 15cefe, and Larde it very 

thicke, and then ſeaſon it with pepper, 
and Halt, Sinamon and ginger , Cloues, 
and Mace good ſtoꝛe, with a greate deale 
moze quantitie of Pepper and Dalte , then 
vdu would a pecce of Uentfon, and put it in 
couered Paſte, and when it is baked, takt 
vineger and ſuger, HBinamon and Ginger, 
and put in, and ſhake the Paſtie, and ſtope 
it cloſe, and let it ſtande almoſt a foꝛtnyght 


befoze you cut it vp. 


To make a tarte that is a courage 
to 4 man Or woman. 
TAketwoo Quinces, and twos oz thzee 
Burre rootes, and a potaton, and pare 
your Potaton, and ſcrape pour rootes and 
put them into a quart of wine; and let them 
boyle till they bee tender, æ vubin an ounce 
of Dates, and when they bs boyled tender, 
za we themth2oagh a trainer, wine and 
all, and then put in the yolkes of eight 
Cages, and the bzaynes of thzee oz foute 


cache Sparrswes, and ſtraine them inte 


the 


r Gm 
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[ff the other, and a little Roſe water, and feech 
ne them all with ſuger, Cinamon and Syn⸗ 
ger, and Cloues and mate, and put in a lit 
tlc (wet butter, and ſet it vpon a chaũng diſh 
o coles betweene two platters, and ſo let k 
1p boyle till it ve ſomething bigge. 08 
t, To ſtewe a Cocke. 87 
8, Ou mult cutte him in fire peeces, and 
4 hom cleane, and take pzuines, 
Currantes and Dates cutte verpe (nall, 
and Reaſons of the Sunne, and Zuger 
beaten verpe (mall; Cinamone, Oynger 
and Nutmegs likewiſe beaten, anda litle 
Papdens hays cutte verye ſmall, and you 
mult put him in a Pipkin, 4 put in almost 
à pinte of Muſcadine, and then your ſpice 
and Zuger vppon your Cocke, and put in 
pour fcuite detweene euerp quarter, and a 
peece of Golde bet we ent euerpe pecce of 
vdur cocke, then you muſt make aLivaeof 
Wood fit foz your pipkpn , and cloſe it as 
cloſe as you can with pate , that no apꝛe 
come out, noz water can come in, and then 
you mut fill two bzaſſe pots full of water, 
and ſet an the fire, and make faſt the. pips 
kin in one ofthe Bꝛaſſe pottes, ſo that the 
pipkins fecte touch not the bꝛaſſe pot bot» 
tom, xoꝛ the pat lides, and ſo let them — 
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A Booke 
foure and twentie how2es, and fill vp the 
pot liill as it hoyles away, with the other 
pot that ſtandes by, and when it is bopled 
take out pour Golde, and let him dzinke it 
kaſting, andit ſhall helpe him, this is ap⸗ 
Topreſerne all kinde of fruites, that they 
ſhall not breake in the preſeruing 
of them. 
T Ake aplatter that is playne in the bot⸗ 
tome, and laye ſuger in the bottome, then 
cherries oz any other fruite, and ſo between | 
eueris rowe pou lap, thzow ſuger, and ſet it 
vpon a pots heade, and couer it with a dich. 
and ſo let it bople, 
Tomake a ſirop for bake 
meates. | 
OG Ake Ginger, Clones and Pace, Nuf- 
megs, beat altheſe togeather very fine, 
and boyle them in good red Uineger vntil 
it be ſomewhat thicke, thys beeyng doone, 
dꝛawe pour pye when it is harde vaked,and 
a ſmall hole being made in the coner there 
of at the firſt, with a Tunnell of paſte, you 
mult pow2ethe ſirroppe into the pye, that 
Boone, couer the hole with paſte, and ſhalb 
| Che pye well, and ſet it againe in the Duen 
till it bethzoughly baked , and when _ 
| no 
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haue dzawne it, turne the bottome vpward 
vntill it be ſerued. 

To roaſta Carpe or Tench with a Pud- 
ding in his belly. - 
Akt the — of a Pike and choppe 
them very (mall, then put in grated 
| _* bzead,twooz the egges, Currans, 
Dates, Suger, Sinamon and Ginger, 
and Mace, Pepper and ſalte,and put it in 
his bellye,and put him on a Bꝛoche, an 
make ſweete ſauce with Warberyes , oz 
Lemmons minced, and put into the ſweets . 
ſauce, and thenput it on the Carpe, when 
you ſerue it vp. 
To make a freſn Cheeſe and 
Creame. 


T Ake a gallon oꝛ ta at Mil from the 


Cowe and ſeethe it, and when it doth 

ſeeth, put thereunto a quarte oz two ot 
mozning Milke in faire tleanſing pans, in 
ſuch place as no duſt may fall therein, and 
this is foꝛ your clowted Creame, the next 
mozning take a quart of moznings Milke, 
and ſeeth it, and when it doth ſeth, put in a 
quarte of Creame therunto, and take it off 
the fire, and put it into a faire earthen pan, 
and let it ſtand vntill it be fomewhat bload 
warme, but firſte ouer night put & good 
quantity 


A ks - f 


quantitye of Ginger, with Rofcwater,and 
ſtirre ittogether, and let it ſettle ant night, 
and the next day put it into pour land bloud⸗ 
warme milke to malte your Cheeſe come, 
then put the Curdes in a faire Tloth, with 
a little good Roſe water, and fine powder 
of Ginger, anda litle Suger, ſo laſt, great 
ſuſt rowles together with a thꝛerd and cruſh 
out the Ntey with pour clouted Creame, 
and mire it with fine powder of ginger, and 
Suger, and fo ſpꝛinkle it with Roſe water, 
and put pour Theefe in a fatre diſhe , and 
put theſe cloutes round about it, then fake: 
a p inte of rawe Pilke o2 Creame, and put 

it in a pot, and ail to ſhake it. vntill it be gas 
thered into a froth like Snowe, and euer as 
it commeth, take it off with a Spwne, and 
put it into a Collonder, then put it vpon your 
freſhe cheeſe, and pzicke it with Waters, 
n ſo ſerue it. 


THE NAMES OE ALL 
tdhinges neceſſary for a = 
© HAGEN banquet. 
Huger. Cinamon, Iicozas. 
Pepper. Putmegs, All kinde e 
Saffron, Haäunders. Cumfets. 
Anniſcedes. Coltander, Wienges. 
2 Pome⸗ 
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Pomegranet. ſe&des. ' Damaſke. 
\ | Lozneſelt, Lemons, water. 

; BP2uncs. Roſewater. Dates. 
Currans. Raiſins. Cherries con: 
Barberies cö⸗ Nie flower, ſerued. 
ſerued, Ginger. SWeete Dzen? 
Peper white Cloues and ges. 
and bzowne Mace. Makers. 

- Foz your Parchpaaes ſeaſoned and 
DDE:  vnſealoned, Dpnndges, -- 


To n Ckriſi. 21. 
Tate fixe ſponefull of Roſewater , and 
agraines of ambergreece, and 4. grains 
dt Mearle beaten very fige, put theſe thzee 
together in a Sauter and coner it cloſe, © 
and let it ſtande couered one houre,; then 
fake foure ounces of very ine Suger, and 
beate it ſmall, and ſearch it though a fine 
ſearch, then take a little earthen pot glaſed, 
and put into it a ſpoonefull ol Suger, and 
à quarter of a ſpoonefull of Naſe water, and 
let the Suger and the Noſe water boyls 
together ſoftelye; till it doe riſe and fall as 
gaine th:& times. Then take fine Rie flo⸗ 
wer, and ſifte on a ſmooth boꝛde, and with a 
ſpone take ofthe Duger, and the Koſewas 
ter, and firſt make it all into a round cake. 


— 
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and then after into little Cakes, and when 


they be halfe colde, wet them auer with the 


ſame Roſewater , and then lape on pour 


golde, and ſo ſhall you make very god Mas 
nus Chriſti, 

To make a Caudle to * the 

ſtomacke, good for an 
ol de man. 
T Ake a pinte of good Wuſcavine , and as 
much ok good ſtals ale, mingle them to⸗ 
gether , then take the yolkes of twelue oz 
khirtenc Egges newe laide, beat well the 
Egges firſte by themſelues, with the 
wineandale, and ſo bople it together, and 
put thereto a quarterne of Suger , and a 
fewe whole Mace, and ſo ſtirre it well, til it 
ſeeth a good while, and when it is well ſod, | 
put therin a fewſlices cf bzead if you will, 
and ſolet it ſoke a while, and it will be right 
good and wholſome. 
| To make a Trifle. © 

T Anke apinte ofthicke Creame, and ſea⸗ 

ſon it with Sugar and Ginger, and 
KRoſewater, ſo ſtirre it as you would then 
bane it, and make it luke warme in a diſh 


on a Thafiagdilhe and coales,and after put 


it into a ſiluer pace oz er and ſo ſerue 
it to . b002de, | Te 
0 
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To make Marmelat of Quinces, 
\ 4 Du mult take a pottle of Mater, and 
foure pound of Suger, and ſo let them 
bople together, and when they bꝛple, pon 
mult ſkimme them as cleane as pon can, 


and you muſt take p whites of two o thz&e 
Egges, and beate them to froth, and put 
the froth into the pan foz to make the ſkum 
fo riſe, then Kimme it as cleane as you 
can, and then take off the Rettle and put in 
the Nuinces , and let them boyle a good 
while, and when they bople,youmaft ftirrs 
them ſtil, and when they be boyled vou muſt 
bore _ _-_ -- | 
To make butter paſte. 


T. floure,and ſeuon oz tight egges, 


and cold butter 4 fairs water, o Noſe⸗ 
water, and ſpices (it vou will) make 

pour paſte and beat it on a bone and when 
vou haue lo done, deuide it into tua m thee 
partes, and dꝛiue aut the pisce with a row⸗ 
ling Pinne, and doe with butter aue peace 
by another, aud then lolde vy yourpaſes vp-- 
pon the butter and iue it out agains.and 
ſo doe ſiue oꝛ ſire times together, ans ſomt 
not cut foz bearings, and put them into the 
Duen, and when they be baked,(craps ſus 
ger 'onthem,and ws” them, L : 
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A Booke 
To make Fritter ſtuffe. 

Tae fine flower, and th2e& oz four egges, 

and put into the Flower, and a pece of 
Butter, and let them bople altogether in a 
diſhe oz a chafer , and put in ſuger, ſy- 
namon and Ginger, and Roſewater, and 
in the boyling put in a little grated bzead 
to make it bigge,and then put it into a diſh 
and beate it well together, and ſo put it into 
pour moulde, and frpe it with clarified but⸗- 
fer, buf pour butter maye not be to hotts 
293 to colds. 


To make a made diſhe of 
Artechokes. 

Ake pour Artechokes and pare away | 
- all the top euen to the meate and boyle | 
them in ſwe&te bꝛoth till they be ſome what 
tender. and then take them out, and put them 
into a diſhe, and ſcethe them with Pepper, 
ſynamon and ginger,, and then put in 
your diche that you meane to bake them in, 
and put in Parrowe to them good ſtoze, 
and ſo let them baks,and when they be ba- 
ked,put in a little Uineger and butter, and 
ſticke th:& oʒ foure leaues of the Artechoks 
in the diſhe when you ſerus them vp, and 


ſcrape Duger on the diſh, 70 


. — 
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To frie Bakon. 
T Ake Bacon and lice it very thinne. ann 
cut awape the leane, and bꝛuſe it with 
the backe of your knife, and fry it in wert 
Butter, and ſerue it. 
To frie Chickins 
Tae pour chickins and let them boyls 
in verpe good [weste b2oath a paittys 
while, and take the chickens out,andquars 
ter them out in peeces, and then put them 
into a Frying pan with werte butter, and 
let them ſte we in the pan, but pou mut not 
let them be bzowne with fry ing, and then 
put out the butter out of the pan, and then 
| fake a little ſweete bzoath, and as much 
VUergice, and the pol kes of two Egges, 
| and beate them together, and put in a little 
| Nutmegges, ſynamon and Ginger , and 
Pepper into the ſaucs, and then put them 
all into the pan to the chickens, and ſtirra 
them together in the pan, and put them in⸗ 
tas dich, and ſerue them vp. 
Io make a boy led meat af te r che 
French waies. 
| T AkePigions and larde them, and then 
put them on a Bꝛoach, and let them bg 
halle roſted, then take them ok the bzoach, 
_— a Paving of ſweets hearbes ol 
*'d 2 at 
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euerpe ſoꝛte a good handfull, and chop Dre 
white amongſt the hear bes very ſmall, and 
fake the polkds of fine oz fire egges and 
grated bꝛead, and ſeaſon it with Pepper, 
Sinamon and Ginger, Cloues and Pate, 
ſuger, and Currans, and mingle all foge- 
ther, and then put the ſiuffe on the pigeons 


round about, and then put the pigeons into 


the Cabeges that be perbopled, and binde 
the cabbedge faff to the Pigeons, and then 
put them into the pot where vou meane to 
boyle them, and put in Berke bzoth into 
them, and cabeges chopped ſmall, and ſo 
let themboyle, and put in Pepper, cloues, 


and Pace, and pzicks the Pigions full of 


Cloues befozs you put the pudding on the, 
and piit a peece of Butter, @ynamon, and 
Ginger. and put a little Uineger and white 
wine, ⁊ ſo ſerue them vp, and garniſhe them 
with fruite, and ſerue one in a diſh, and but 
a little of the b2oath vou muſt put into the 
diſh when you ſerue them vp. 
To make a Sallet of all kin de 
of hearbes. 

T Ake your hearbes andpicke them-very 
ine into faire water, and picke pour flo- 
wers by themſelues, and waſhe them al 
cleane, and _ _ in a ſtrainer, and 

— x 
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when you put them into a diſh,mingle them 
with Cowcumbers oz Lemmons payzed 
and fliced, and ſcrape Suger , and put in 


vine ger and Dyle, and thzowe the flowers 


on the toppe of the ſallet, and of enery ſozte 
of the a fozeſa ide things, andgarnith the diſh 
about with the fozeſaide thinges, and harde 
Egges boyled and laide about the diſh and 
vpon the ſallet. 
A ſauce for a Conie. Es bg 
'$ Ut Dnions in rundels aud frie them 
= in butter, then put to them wine Aine- 
ger, ſalt, ginger, camomill and pepper, and a 
litle ſuger, and let it boyle till it be good and 
kaſt, then ſerue it vpon the conie. 
' To make a Sallet of 
4 Lemmons. 

Cu ont flices of the peele ok the Lem⸗ 

mons long wales, a quarter of an inche 
one peece from an other, and then ſlice the 
Lemmon very thinne. and lap him in a diſh 
croſſe, and the peeles about the Lemmons. 
and ſcrape a good deale of ſuger vpon _ 
and ſo ſerue them. | 

To make a ſauſedge. 
Aue Martinmaſle beefe, oz if yon can 


ofbacon if pou will, + pon muſt mince 
D 3 ver 
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- beryſinallthaf kinde of fleſh that vou fake, 
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and cut Lard Eput intothe minced meate, 


and whole pepper, and the yolkes of ſeauen 


Egges, and mingle them altogether, and 


put themeate into a gut very ſalt, and hang 


bin inthe Chimney where heanay dzy, and 
there let him hang a moneth oz twoo befozs 
vou fake him downe. 
To make a pie. 

F Irft perboyle pour fleſh and pꝛeſſe if and 

when it is pꝛeſſed, ſealon it with pepper 
and ſalt whileft it is hot, then larde it make 
pour paſte of Nie flower: it muſt bee verpe 


Thick, oz elſe it will not hold, when it is ſea⸗ 


ſoned and larded laye it in pour pie, then 
caſt on it befoze yon cloſe it a good deals of 
Clones and Pace beaten ſmall, and thzowe 
vppon that a good deale of Butter, and ſo 
cloſe it vp: vou muſt leaue a hole in the top 
of the lid, c when it hath ſtoode two houres 


in the onen, vou muſt fill it as full of Tlines : 


ger as you can, and then ſtoppe the hols 
as cloſe as you can with paſte, and then ſef 
it into the Duen againe; your Duen milk 
be very whot as the firſt, and that your pies 
will keepe a greate while, the longer vou 
kespe them, the better they will bes: When 
they bee taken out ofthe Ouen and _—_ 
= 


colds, von mulk ſhake them befweene your 
handes,and ſet them with the bottome vp⸗ 
warde, and when pou ſet them into the O⸗ 
nen , bee well ware that one pye toucheth 
not an other by moꝛe then ones hand bzedthe 
Remember alſo to let them ſtand in the D- 
uen after the vineger be in two heures and 
Moze. 
To make white broth with 

Almondes. 
Fart looke that pour meate be clean wa⸗ 

ſhed, and then ſet it on the fire, and when 
it boyleth ſcumme it cleane, and put ſome 
ſalt into the pot, then take roſemarie, time. 
Iſop and margerum, and bind them toge⸗ 
ther, and put them into the pot, and take a 
diſhe of ſweete butter, and put it into th 
pot amongeſt your meats, and take ſome 
whole mace, and binde them in a clout, and 
put them into the pot with a quantitie of 
vergice, and alter that take a quantitie of 
Almonde s as ſhall ſerue the turne, blanche 
them, and beate them in a mozter, and then 
ſtraine them with the bꝛoth your meate is 
in. And when theſe almondes are ſtrayned 
put them in a pot by themſelnes with ſome 
/ Snyger,anda little Ginger, and alſo a lit- 

kle Roſe water ànd then irre it while 
D 4 boyls | 
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boyle, andaffer that take ſome flyced oꝛen⸗ 
ges, without the kernelles, and boyle them 
with the both ofthe pot vpon a chafing viſh 
ofcoales, with a liftle ſuger, and then haue 
ſome ſippets readie in a platter, and ſerue 
the meate vppon them, and put not your Al⸗ 
mondes in till it be ready to be ſerued. 
To make pottage to looſe 

| the bodice. 
T Ake a chicken and ſeeth it in running 
water, then take two handfuls of violet 
leaues, and a good pꝛettie ſoꝛte of reaſons of 
the Sunne picke out the ſtones, and ſeeth 
them with the chickins, and when it is wel 
ſodden, ſeaſon it with a little ſalt and 2 
it and ſo ſerue it. | 

To make another very good po- 
tage to bee vſed in the, 
morning. 

T Ake a chickin and ſeeth it in faire water 

and put to it violet leaues a handfull oz 
twoo, oꝛ elſe ſome other good hearbes, that 
you like in the ſtead of them, and lo let them 


ſeeth togeather tyll the chicken be readie to 
fall a pceces, then ſtraine it, and cut thinne 
peeces of bzead, and ſeeth in it till the bꝛead 
be verie tender, and then ſeaſon it with ſalt. 

And on the fithe date ſeeth the hearbes as 


betoze 


beloꝛe in faire running water and ſtraine it 
and ſeeth —— as befoꝛe in it, and ſeaſon it 
with ſalt and put in a peece of butter. 
| To boile diuers kindesof 

fiſhes. 
(DRet, Conger,Thomebacke,plaice,freſh 

Samon,all theſe you muſt boyle with a 
litle faire water and vineger, a litle ſalt, and 
bay leaues, and ſauce them in vineger, and 
alittle of the bꝛoth that they are ſodden in 
with alittle ſalt, and as you ſes cauſe ſhift 
pour ſauce, as you do beefe1n bane, and al- 
ſo freſh Sturgion, ſeeth it as is afozeſayde, 
and ſaute it as pee did the other, and ſo pee 
map keepe it halfe a veare with chaunging 
of the ſauce, and ſalts Dturgion ſeeth it in 
water t ſalt, and a litle vineger, and let it be 
cold, and ſerue it fooꝛth with vineger, and a 
litle Fenell vpon it but firſt oz per ſeeth 1 
muſt be watered. 

| To make broth for one that 

is weake. 


T Ake a Legge i of veale and ſet it ouer the 


ſire in a gallon of water ſkumming it 
cleane, when vou haue ſo doone put in thace 
quarters of a pounde of ſmall reaſons; halfe 
a pound ol pꝛunes, a good handfull of Bur⸗ 
rage, as much langdebeefe, as much mints 


and 
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theſe ſeeth together fil all the rength ofthe 
fleſh be ſodden ont, then ſtraine it ſo clean as 
anie heates, put in violet leaues ano ſauozie 
as you do with the other hearbs. 
ſitrrop. | 
Ople pour Capon in ſweete bzoath,and 
to the caponsbellte , and make your ſtrrop 
With ſpinnage, white wine, and currantes, 
tor, and ſo let them boyle,and when your ca⸗ 
pon is readie to ſerue put the ſirroppe on the 
make your ſirrop. 
| Io dreſſe a hare; 
her, then lap her in colde water, 
then larde her and roſt her, andfoz ſancs | 
clones and mace, put theſe together, then 
mince onions and apples and frye them in 
little ſuger, and let them boyle together and | 
then ſerue it = 
0 


and the like quantitie ot harts⸗tongue , let al 

you can, and if vou thinke the patient bee in 
To boile a capon with a 

Bout in groſſe pepper and whole mate in 
ſuger, cinamon and Ginger, and ſweet but- 
capon, and boyle your ſpinnage befoze you 
V Vas her iu faire water, perboyle 

taks red wine, ſalt, vine ger, ginger, pepper, 
a panne, then put pour ſauce to them wih a 
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. To bake a hare. 
Ake your Hare and perboile him, and 
mince him, e then boat him in a moꝛ⸗ 
ter verie ſine, liuer and all it vou will, 
aͤnd ſeaſon him with all kinds of ſpice and 
ſalt, and doo him together with the yolks of 
ſeuen oz eight egges, when you haus made 
| him vp together, dzawe Larde verie thicke 
thꝛough him, oꝛ cutte the Larde and mingle 
them together and put him in a pye, and pul 
in butter befoze vou cloſe him vp. 
To roſt Deares tongues. 
T Akedeares tongues and larde them and 
ſerue them withſweete (ance, | 
| To make Blewmanger. 
' TT Aketoapinteofcreame twelue 92 fix- 
| teene volkes of egges, and ſtraine them 
into it, and ſeeththem well ener ſtirring if 
with a ſticke that is bꝛoad at the end but bes 
lone vou ſeeth it put in ſuger, and in the ſes⸗ 
thing taſt ot it that vou map it neede bee pat 
in monꝛe ſuger, and when it is almoſt ſodden 
put in a little Roſe water that it map taſte 
thereof, and ſecth it well till it be thicke, and 
then ſtraine it againe if it hath net de, oz elſe 
put it in a fapze Dich and irre it till it 
| bealmoft cold. and take the white of all the 
| Egges, and ſtraine them with a pinte of 
1 | creame 
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Cream and ſeeththat with ſuger, and in the 
ende put in roſewater as into the other, and 
ſeeth it till it be thicke enough, and then vſe 
it as the other, and when ve ſei ue it ye map 
ſerue one diſh and another of the other i in 
roules, and caſt on biſkets. 


To make peaſcods in Lent. 


Ake Figs,Raiſons, and a few Dates, 
and beate them very fine , and ſeaſon 
it with Clones , Mate, Cinamon and 
Ginger, and fo2 your paſte ſth faire water 
and oyle in a diſh vppon coales, put therein 
ſaffron and ſalt and a little flower, faſhion 
them then like peaſecods, and when pe will 
ſerue them, frye them in Dyle in a frping 
panne, but let the Oele bee verie hofte, and 
the fire ſoft foz burning ofthem, and when 
pee make them fo2 fleſhe dapes „ fake a 
fillctof veale and mince it fine, and put the 
volkes of two oꝛ thꝛee rawe egges to it, and 
ſeaſon it with pepper, ſalt, cloues, mace, ho⸗ 
nie, ſuger cinamon, ginger, ſmall raiſons, 
oꝛ great minced, and foꝛ your paſte, vutter, 
the polke of an egge, and ſeaſon them, and 
frye them in butter as ves did 15 other in 
ole. x 
* 


of Cookene. 
To bake Quinces, Peares and 
Wardens. | 


T2 k E and parc and coare them, then 
make your paſte with faire water and 


PS 


butter, and the ypolke of an egge, then ſet 


your Ozinges into the paſte, and then bake 
it well, füll your paſte almoſt full with Si- 
namon , Ginger and Suger. Alſo Apples 
muſt be taken after the ſame ſozte,ſauing 
that whereas the coze ſhould be cut out they 
mult be filled with Butter enery one, the 
hardeſt Apples are beſt, and likewiſe are 
Peares and Wardens , and none ofthem 
all but the wardens may be perboyled, and 
the Ouen mult be ofa temperate beat, two 
! houres to ſtand1 is enough, 


To make a Tarte of Spinadge. 
Ake &pinadgeandſceth it ſtalke and 
all, and when it is tenderly ſodden, 
take it off, and let it dꝛapne in a Cul⸗ 


| lynder. and then lwing it in a clowte, and 
ſtampe it and ſtraine it with two oz ths 
volkes of egges, and then ſet it on a chafins 
diſh of coales, and ſeaſon it with butter and 
* Suner, and when the paſte is hardened in 
the Ouen, put in this Comode, Crake it 
euen. 

To 
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A Booke 
Tomake blame manele, 
CT Ake all the bzainesfa capon and ſtamp 
it ina mozter fine, and blanched al⸗ 
mondes, and ſometimes put to them Roſes 
water, and ſeaſon it with pouder of ſyna⸗ 
mon, ginger. and ſuger,and ſo ſerue it, 


To make a Tarte of an eare 
of Veale. 
T Ake two pound of great Raiſons, , and 
walhe them cleane, and pick them, and 
fake out the ſtones of them, and take two 
Ridnepes of Ueale, and a peceofthe legge 
which is leane, and boyle them altogether 
in a pot with the ſtraint of the bzoth of mut⸗ 
ton, and boyle it, and let it boyle the ſpace of 
one howze, then take it vp and choppe it 
fine, and temper it with crummeg of bzeay 
finely grated, and take nine yolks of cas,x 
temper the alfogether,and ſeaſon themwith 
ſingmon,ginger,fuger,and ſmall Raifins, 
great raiſons minced, Dates and . 
Then take fine flowꝛe and water, and th:& 
polkes of Egges, Butter and ſaffron, and 
make them like a round Tart cloſe with a 
touer ofthe ſame paſte, and ſet him in the 
Ouen, and let him ſtand one howze, then 
take him fozth, and endoꝛe it with Butter. 
and 
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and caff a powder of ſpnamon, Ginger, and 
, | ſuger,andCoſerue it. 

| Io make a Tarte of Straw- 

1 


berles. + | 
T Ake @frawbertes and waſhethem in 
I æcdlaret wine, thicke and temper them 
with roſe water, and ſeaſon them witz 
ſtnamon,ſuger and ginger, and ſpꝛead it on 
the Tarte, andendoze the ſides With butter, 
and caſt on Zuger and biſkettes, and ſerue 
them ſo. 

To małe a cloſe Tarte of Cherries. 

Tu. out the ſcones, and laxe them as 


whole as vou tan in a Charger, and 
_=* put Muſtard in ſenamon and ginger 
to them, and lape them in a Tarte whole, 
and cloſe the, and let them ſtand thzes quar⸗ 
ters of an hours in the Duen, then take x 
firrope of of Muſkadine, and damaſk water 
and ſuger, and ſerue if 
Io make a cloſe Tarte of greene Peaſe. 
T Ake halfe a peck of grins Peaſe,ſheale 
them and ſ& th them, and calf them into 

A cullender, and let the water go from them 
then put them into the Tart whole, e ſeaſon 
them with Pepper, ſaffron and ſalte, and a 
diſhe ol ſwert butter, cloſe and bake him al⸗ 


moſt one haure, then R 
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A Booke 


him a little Aergice, and ſhake them andfet 
them into the Duen againe,and ſo ſerue it. 
To make a Tarte of Damſons. 


Ake Damſons and ſ&th them in Wine, 

and ſtraine them with a little Creame, 
then vople pour ſtuffe oner the fire till it be 
thicke,put therdto,ſuger,ſynamon and gin⸗ 
ger, but ſet it not into the Duen affer,but let 
pour paſte be baked befoze. 

To make a florentine, 

Ake the kidneis of a loyne of veale that 

is reaſted,and when it is coldſhzedde it 
fine, and grate as it were half a Manchette 
very fine, and take eigbt polkes ok Egges, 
and a handfull of currans; and eight dates 
fincly ſh:ed,a little ſenamon, a little ginger 
@litle ſuger and a litleſalt,andmingle them 
with the kidnepes, then take a handfull of 
fine flower and two polkes of egges, and as 
much butter as two egges, and put into 
your flower, then take a little ſeething lics 
quoꝛ, and make your-paſte and dꝛiue it a- 
- bzoad very thinne, then ſtrake pour diſhe 
with a little butter, and lay your paſte in* 
_ ,adiſh+fillif with pour meate, then dꝛawe 
an other ſhet of paſte thinne and couer it 
withall, cut it handſomly vpon the top, and 
by the ſides, and _ put it into the Duen,: 
and 


of Cookene. 32 
and when it is halfc baked dꝛa we it ant, and 
take two o2 th& feathers, and a little roſe⸗ 
water, and wette all the couer with it, am 
haue a handfull of ſuger finely beaten;and 
ſtra we vpon it, and ſe that the Roſewater 
wat in euery place, and ſo ſet ft in theoyen 
againe, and that will make a faire iſe vpon 
it, i your Duen be not hotte inough to reare 
vp your iſe, then put a littte fire inthe D- 
uens mouth. | 

To make Aland dn after the belt 


and neweſt faſhion. 


blanch them in colde water oz in warme 
as you may haue lepſure, after the blan⸗ 
thing let them lve one houre in cold water, 
then ſtamp them in faire cold water as fine 
as pau can, then put vour Almondes in a 
tloth, and gather pour cloth round vp in 
your: handes , and pzeſſs- out the iuice as 
much as you can, if you thinke they be nat 
ſmall enough, beate them again, and ſo get 
out milke ſo long as pou tan, then ſet it 0- 
uer the ſire, and when it is readyto ſceth, put 
in a good quantitie of ſalte, and Roſewat er 
that will turne it , after: that is in, let it 


haue one boyling,and then take it from the. 
10 taſt it en vpon a linnen cloth, 


vs 


T Ake a pound of Almondes 03 meꝛe, and 
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tes of Buger fo much as yon thinke will 
make it werte, and put thereto a ltttle roſe- 


A Booke 


and vnderneath the Cloth ſcrape of che 
Whay ſo long as it will runne, then put 


the butter together into the middeſt of the 


cloth, binding the cloth together, and let it 
hang ſo long as it will dꝛop, then take pre⸗ 


Water, ſo much as will melts the @uger, 
und ſo much fine pouder ol Saffron as von 
thinke will colour it, then let both your ſu⸗ 
ger and Saffron ſteep together in the little 
quantitpe of Roſewater , and with that 
1 vp your butter when you wil make 


MET To makeOiſter Chewets. 
Ake a pecko of Oiſters t wach them 
tleane, then ſheal them and wach the 

| faire in a Cullendar, and when they 

i ſꝛdden, ſtraine the water from them, and 

chop them as ſmall as pye meate, then ſea⸗ 

ſon them with pepper, halte a penniwozth 
of cloues and Mate, halſe a penniwozth ot 
ſinamon and ginger, and a pennywozth of 
fuger,a little ſaffron-eſalt,then take a hand⸗ 
full of ſmall raiſons,fire dates minted ſmal 
and mingle them altogether, then make 
your paſte with one pennywozth of fine 
"flower, tenne Wilkes ol Egges, a — 


- = 
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of Cookery. 33 
niwoꝛth of Butter with a little ſaffron and 
boyling water, then raiſe vp your chewets. 
and put in the bottom of euery one of them 
a little Butter, and ſo fill them with yonr 

fuffe,then caſt Pꝛunes, Dates, and ſmall 
Raiſons vpon them, and beingcloſed, baks 
them, let not your Duen be fo hotte foz 


they will haue but little baking,then dzaw 


them, and put into euei y one of them two 
ſpoone full of vergice and butter, and ſo ſerus 


To make a Tarte of Medlers, 
Ak medlers that be rottẽ, 


and ſtamp 
them, then ſet them on a chafing diſh 
and coales, and beate in two volkes ot 


egges boyling it till it be ſomewhat thick, 
then ſeaſon them with luger; rr erer and 
ginger,andlay it in paſte. "ik 


To make a Quinces moyſe or 
Wardens moyſe- 

van mult roſt pour Mardens 92 Auin⸗ 

ces, and when they be toſted, pil the m. 
and ſtraine them together, and pat in 
Suger, ſenamon and Ginger, and put it in 
a plate, and then ſmooth it with a untte, and 
ſtrape a little ſuger on the tap, and nicke a 
little with a knie. FN 2001 
71 85 E 2 'To 
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caſt them though your bags two times 03 


A Booke 


To make an other pretie diſhe,with dates; 
and the iuice of two or three 

Orenges, 
QTrains them into a diſhe,and ſo make 

Chambers of paſte vpon a ticke , put 
the ſtickes vpon a loafe of b2gad;and ſo day 
them inthe Duen,and then clarifie alittle 
Butter, andfrythem in it, and lap them in 
a dich, and ſerue ſuger on them. 

To make Hypocraſe. 
T Ake a gallonof white wine, ſuger two 

pound, of ſinamon ij d. ginger j d. long 

Pepper ij d. Mace ij v. not bzuſed, Graines 
Ur. Gallingall j v. od. Cloues nat bzuſed, 
vou muſt bzuſe'enery kinde of ſpice a litle x 
put them in an earthen pot all a day, e then 


moꝛzs as you ſex cauſe, and ſo dʒinks it. 


To make Marmelet of Quinces. 
J Ake very good Quinces, and pare them 
aͤnd cut them in quarters, then coare 
them cleane, and take heede it be not a ſtony 
Quince, and when von haue pared and to⸗ 


red them, then take two pintes of running 


water, and put it ints a baaſſe pan, caſting 
away eight ſpoonefules of one ef the pintes, 
then waigh but pound of ins lugt, het 
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it, and put it into the water, make pour fire 
where you map haue a good light, not in a 
chimnep, then ſet on pour pan vppon a tree⸗ 


uet, and when your ſuger and water begins 


neth to boile, you muſt ſaimme it cleane, 
then put in ſixe ſpoonfuls of roſe water, ani 
ik there riſe any moze ſkunme , fake it ot 
and ſo put in your thzee pound of quinces} 
and ſo let them boile but ſoftlp, and if pon ſſes 

the colour ware ſomwhat deepe, now e then 
with a faire lice bee bzeaking of them; and 
when pour liquour is well conſumed away; 


and the colour of pour quinces to crowe fais 


rer, then be ſtill ſturring of it, and when it is 


enough vou ſhall ſee it riſe from the bottom 


of your pan in ſtirring of it, and ſo bor it, ang 
pee ſhall haue it to bee good marmelet and a 
veris oztent colour, if pou will you mape put . - 
ſome muſke into if ſome roſewater, and rud 
your box: withall, it will giue ita perv fent, 

and it is a very good way. | 
To make a ſirrop ot Quinces to 

comfort the ſtomack. 


T Ake a great pint ofthe.iayce WI 


à pound ot ſuger, and a good halfe pint of 


Vvineger, of ginger, weight of fine groates, 


of cinamon;ths weight ol fire groats,ofpep- 
per, the weight of ths 2 two _ - 
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tleane, 4 fake heed it be not a ſtonis quinte, 


and fake two pintes of running water, and 


then ſet ouer your panne vpon a Treuet, and 
when your ſuger and water beginneth to 


ouer a quicke fire till they bee tender, kee⸗ 


A booke 


Io male marmelet of Quincies. 


T Ane verie good Quincies and pare them 
F cut them in quarters, then coze them 


and when vou haue pared and cozed them, 


put it into a bꝛaſſe, caſting aways. eyght 
ſpoonefulls of one of the pintes, the wayght 


ol foure pound ol fine ſuger, æ beate it t put 
it into the water: make your fire where pon 


may haue good light, & not in the chimney, 


bale you muſt ſtraine it cleane, then put in 

ſixe ſpoonefuls of roſe water, and if there riſe 

Rny moze ſumme take it off and put it ints 

boxes. 

Io make condomacke of quinces. 

T Ake fine quarts of running water, and a 
quart of french wine, put them together, 


then take quincies and pare them and tutte 
them till pou come at the co2es, then weigh 


ten pounde ol the quinces, and put them into 
pour pan of water and wine and boile them 


ping your panne verye cloſe couered, then 
take a peece ot fine canuas t put your quin- 
cam liquoz in and when r e, 
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ger as will make it ſweete, and ſet it oner a 
quicke fire againe, ſturring with a flicke tit 


dich, then fake it from the fire and put it in 
boxes. Wis 
To makelcafl creame, x; 
T Ake milke as it commeth from thecow, 
a quarte o2 leſſe, and put thereto rawe 
yolkes of egges. temper the milke and ths 


egges together, then ſette the lame vppon a - 


chafinaviſh and ſtirre it that it curde not, 
and ſo put ſuger in it, and it will bee {pke 
creame ot Almondes , when it is boyled 
thicke enough caſt a title ſuger on it, æ ſpꝛin⸗ 
kle Koſe water thereupan, and ſo ſerus it. 


To make good Resbones. 

T Akt a quart of fine flower, lap it vpon a 

faire boo2d and make a hoale in the 
middeſt ofthe flower with your hande, and 
put a ſpoonefull of Ale peaſt thereon , and 
ten yolkes of egges, t wo ſpoonefuls ot ci⸗ 
namon and one of ginger, and one ofclones 
and mace, anda quarterne of ſuger finelye 
beaten, anda little ſaffron,e half a ſpoones 


aten put it into your flower , and 


G4 there 


7 
is all runne thzough, put in ſo much fine ſu 


it be ſo thicke that a dzop will land vpon a 


fall ot ſalt, then take a diſhe full of butter, 
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therewithall make your paſte as it were fo 
mancheat, and mould it a good while, tutte 
it in peetes ofthe bigneſſe of Ducks egges, 

and ſo mould tuerie perte as a mancheat, ? 
make them after the faſhion of an — 
bꝛoad aboue and narrow beneath, then ſette 
them in the Duen, and let them bake thꝛee 
quarters of an houre, then take two diſhes 
bol butter and clariſie it vpon a ſoft fire, then 
dꝛa w it out of the even, and ſcrape the bot⸗ 
tome of them faire and cleane, and cut them 
onerthwart in foure peeces , and put them 
in a faire charger, and put your clarifted 
butter vppon them, and haue cinamon and 
a ginger readie by you, and ſuger beaten ves 
rie (mall, and mingle altogether, and ener 
as you ſef your peeces together, caſt (ome of 
your ſuger,cinamen and ginger vpon them, 
when vou haue ſet them all vp, lay them in 
a faire platter t put a litle butter vpõ them, 
t caſba little ſuger on them, ſo ſerue them. 

To makea vaunt. 


TS marie of Beefe as much as you 


tan holde in both pour hands, cut it as 
big as great dice, then take dates and 
tutte them as bigge as (mall Dice, then 
take foꝛtie pꝛunes and cutte the fruites 
rom the ſtones, then take halle a handfu " 
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dk mall raifons, waſh them cleane and 
pzicke them, and put your marie in a fayze 
platter,and your Dates, Pꝛunes and ſmall 
raiſons, then take twenty polkes of egges, 
and put in your ſtuffe befoze rehearſed;then 
take a quarterne of Duger oz moe, and 
beate it ſmall and put in pour marrow;then 
take two ſpoonefullcs of Sinamon and a 
ſpoonefull of Ginger, and put them to your 
ſtuffe and mingle them altogether, thẽ takt 
eight polkes of egges, and foure ſpoonefuls 
of Koſewater, ſtraine them and put a little 
ſuger in it, then take a faire frying panns — 
and put in a little peece of butter in it, as 
much as a walnut & ſet it vpon a good fire, 
and when it looketh almoſt blacke, put it 
out of your panne, and as faſt as pou tan 
put halfe of your egges in the midelt of 
your panne, and frie it pellowe, and when 
it is fried, put it into a faire diſh „and. put 
your ſtuffe therein. and ſpꝛedde it all the bot- 
tome of pour dich, and then make another 
baunt euen as ye made the other, and ſet it 
bpon a fairs booꝛd, cut it in pꝛetie peeces, of 
the length of pour will finger. „ as long as 
pour vaunt is, and laye it vppon pour ſtuffe 
after the faſhion ofa little windo we, and 
then cutte off the endes of them as mache 
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as lieth without the inward compatſe of the 
diſh, then ſet the diſh within the Ouen, oz 
in a baking panne, and let it bake with lea⸗ 
ſure, and when it is baked enough, the mar⸗ 
rowe will come faire out ofthe vaunt to the 
the bzim of the diſh, then dzawe it out, and 
and caſt a litle ſuger on it, and ſo ſerne it in, 


To prefernequinces whole. 
T Ake a pottle of fairs water, and put it 
into a cleane panne, and bente ili. pound 
offine ſuger, and put into it, then ſette it on 
the fire, and when you haue ſkimmed ik, 


put in twelue ſpoonefuls ofroſcwater, then 
taker, faire QAuinces and pare them, and 
coze them cleane, then put them into pour 
ſirrup, and ſo couer them verie cloſe faz the 
ſpate ot two houres with a faire platter, 
and let them bople a good pace at the twas 
heures and vncouer them, and locke whe⸗ 
ther von find them tender, and that they 
haue a faire crimſon colour, then take them 
vp, and lay them vpon a faire platter, coue⸗ 
ring your ſirroppe againe. And let it ſeeth 
while it be ſomewhat thicke, then put your 
Quinces into pour ſirruppe againe, and ſo 
haue a faire galie pot, and put in both yaur 
d quinces as alt as you can, and 
| couer 
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touer your potte cloſe that the heate gas not 
fozth, von muſt not put them in a glaſſe fo; 
it will bzeake, 
| To preſerue peare plummes. 
- Arſt take two pounde anda halte of fine 
Duger, and beate it ſmall, and put it m⸗ 
foa pꝛetie bꝛaſſe potts with xx. ſpoonefalles 
of roſe water, and when it koyleth ſkimme 
it cleane, then take it of the fire, and let it 
ffand while it be almoſt colde then take two 
pound of peare plummes, and wipe them 
bppan a faire cloth, and put them into your 
firruppe when it is almoſt colde, and ſo ſette 
them vppon the fire againe, and let them 
boyle as ſoftlye as vou can when they are 
bopled enoug the kernelles wilbe yellow, 
then take them vp, but let your firrup boils 
fill it be thicke,then put your plummes vp⸗ 
pon the fire againe , and let them bople a 
walme oz two, ſo take them from the fire, 
and let them ſtande in the veſſell all night, 
and in the mozning put them into your pot 
_ oz glafſe and couer them cloſe. 
Io preſerue orenges. 


Pyſe out the faireſt, and the heautelk, 
| lifioſpecks.thenmake a littleconndholein 
: . of the Ozenge, and , the 

rings 
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that is full ofliquoz, and cut them ful o 


A ur” 


0 e 
C 
* 
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luger, and beate your whites of egges, and 
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fkringes ofthe meate ofthe Dzenges x cloſe. 
the meate tothe fides of your D2enges with 
your finger, then will part ofthe iuice and 


kernells come out , and lape them in water 


thꝛee dates and thee nights, then take them 
out, and ſet a pan with water ouer the fire, 


and when it ſeeths , put in your Dzenges, 
let them not ſeeth too faſt, then you muſt 


haue another panne with water readpe ſees 


thing to chikt your Oꝛenges ont of the other 


water, when they haue ſodden a pzcty while 


and ſo haue one panne after another to ſhiſt 


them till vppon the fire r. oz xii, times o 


take away the bitterneſſe of the Dzengnes, 
and you muſt keepe them as whole as you 
can in the bopling, and then take them vp 
one by one,+lay them vpõ a platter the hole 
downeward, that the water may runne the 
clearer aut ot them, then let them ſtande ſo 
vntill you haue boyled your ſirroppe, reavie 
foʒ them. Nowe to make pour ſirrop take 


ts euerie two Ozenges, a pinte of water, f a 


pound of ſuger, let pour ſuger be finely begs 
tenbefoze you put it into your liquo2 x looke 
that the kettle you bople them in, be (weete 
b:aſſe, then take x. whites ol egges, and put 
them into your kettle with your liqusz and 


ths 
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And to cuerye pound, a pound of ſuger, and 
4 cherries 


the liquoz together a good quarter of on 
houre, then ſet your liquoz vpon o ſoſte fire 
of coales, and let it ſeeth ſo ſoon as you can, 
hauing a fairs ſkimmer, and a Cullender 
ready, and ſet your Colender in a faire bas 
ſon, and as your Whites of egges riſeth in 
ſkumme.taks them vp with your (ſkimmer 
and put them in your Collender, and vou 
ſhall haue a great quantity of ſirrope come 
from pour ſkumme thzongh your Colen⸗ 


der into your baſon, and that you mult ſaue, 


and put it in to pour kettle agoin, and when 
your great ſkumme is ot, there will ariſe 
ſtill ſome ſkumme , which you mult take 
off with a ſkymmer, as cleane as you can, 
and when your firrope hath ſodden'a pꝛetie 
while, then put in vour Oꝛenges, and let 
them boyle ſoftlpe, till vou think they be e⸗ 
nough, t the ſirrop mult be ſomewhat thick, 
then let your Ozrenges ſtand al night vpon 
the fire, but there muſt be nothing but im⸗ 


bers. And in the moꝛning take them vp, an? 


put them in Glaſles oʒ Gally pots. 


To preſerue Cherries. 


T Oeuerppaund okcherries take a pound 


ſuger, that done, take a fewe therries 
und diſtraine them to make pour ſtrrope, 
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theries, take a quarter ofa pound of firrop, 
and this done, take pour firrope and Suger, 
and ſet it on the fire, then put your cherries 
into pour firrope,andlet them doyle fine ſe⸗ 
uerall times, and aftereuery boyling Rum 
them with the backſide of a ſpoone. | 
To preſerue Gooſeberies. 
J Ake to tuerꝝ pound of Gooſeberies, one 
pound of Suger , then take ſome of the 
Gaoſeberies and diffratne them, then take 
the ſirrope,and to enery pound of Gooſebe- 
ries, take half a pound of ſirrop,then ſet the 
ſuger and the firrspe ouer the fire, and put 
in tze gooſeberies,and boyle them foure ſe⸗ 
uerall fimes,andſ e them cleune. 
To make Apple moyſe. 
Oſts your apples, and when they be 
raſted, pill them and ſtrain them into 
a diſh, and pare a doſen of apples and cut 
them into a chafer, and put in a little white 


till they be as (off as Pap, and ffirre them 
a little, and ſtraine them fo ſome wardens 
roſted and pilled, and put in Zuger, Sy- 
namon and Ginger, and make Diamonds 
of Palte,andlay them in the Sunne, then 
— 25 à little ages _ them in ths 
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wine anda little Butter, and let them voile 
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f | Ake Pellitozy of Spaine the weight 


e Roſes,vnfill one halle of the liquoz be 
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A pouder peereleſſe for 
| wounds, . 

7 Ake Dzptment and Uerdigreece, ot ech 
an ounce,of Aitrial burned till it be red 
two ounces,bzay each otthem by it ſelte in a 
Bꝛaſen moꝛter, as ſmall as flower, then 
mingle them altogether that they appears 
all as ene, and keepe it in Bagges of lags 
ther well bound, foz it will lat ſeuen pears 
with one vertue, and it is called pouder peers 
les, it hath no peere foz wozking in Chirur⸗ 
gerie , fo2 put this ponder in a wounde, 
whereas is dead fleſh,and lay ſcrapte Linte 


about if, and a plaiſter of Duifloſuis next 


wanteth. 

A medicinefor the Megrime, Impoſtume 
ol the Rewme, or other diſea- 

17 ſes in theheddmG. 


ofa groate, halfe ſo much @pegall, 


S. aeate theſe inpouder,take the tops of 
Zſope, of Roſemary with the flowers, th: 
92 foure leaues of Sage in the hole, of theſe 
hearbes one ſmall handfull, boyle all the ſe 


White wine, and halfe a pinte of Uineger 
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hearbes with the Spices in halſe a pinte ot 
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conſumed , then ffraine fe2th the hearbts, 
and ſet the liquoz fo cole, and being colds 
put thereunto thze& ſpoonefull of good Mu- 
ffard, and ſo much honey as will take a- 
wap the tartnes of the medicine, and when 
the patient feeleth any payne in his head, 
take a ſpooncfull thereof , and put it into 
his mouth, aud holde it a pꝛittie while gar⸗ 
galing, and then ſpitte it fozth into a veſſel, 
and ſo vie fo take ten ſpoonefulles at ene 
time in the moꝛning falfing,vſing this the 
Daies together, when they fiele themſelues 
froubled with the Rewme, at the fall and 
ſpꝛing of the leafe is beſt taking therof,and 
by the grace of God they ſhall finde caſe. 


-Pou muſk kcepe this ſame medicine ve⸗ 
ry cloſeina glaſſe , whoſe goodneſſe will 
laſt ten dayes and when you take it, warm 
it as milke from the Cows. 


_ ACopie of Doctor Steeuens .* 
Vater. 

T Ake a gallon of Gaſcoigne wine, then 
fake Ginger, Galingale , Camamill; 

Cinamon, Graines, Clones, Pace, any? 

ſeedes, Fennell ſ&des, Carraway ſxbes, 

of euer of them one dzamme, that is ns 
pence | 


mane him leeme + apy long. 
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pence halfepeny waight, then take Buger 
minced, red Roſes, Time. Pellitoꝛie ofthe 
wall, wilde Margerum, Penirpall, Peni⸗ 


mutintain wilte Time, Lauender, auens, 


of cuery of them one handfull, then beate 
the ſpice ſmall, and b2uſe the hearbes, and 
put all to the wine, and let it ſtand twelue 


houre s, ſtirring ok it diners times then ſtill 


it in a Limbecke, and keepe the firſt pinte 
of water by it ſelfe, ſo it is beſt, then will 
tome a («cond Water, which is not ſo good 
as the firſt, the vertue ofthis water is this: 
It comfoztefh the ſpirites, and pꝛeſerueth 

greatlye the youthof man, and helpeth ins 
warde diſeaſcs comming of colda, againff 
the ſhaking of the Palſep, i cureth the cons 
fraction of ſinewes and heipeth the vncep⸗ 
tion of women it killeth the woꝛmes in the 
beliye, it helpeth the tooth⸗ache, it helpeth 
the colde Gowte, it comfozteth the ſtamack, 
if curgth the cold Dꝛopſpe, it helpeth the 
Blofie in the Bladder, and the Reinesof 
the backe, ik careth the Canker,ithelpeth 
ſhoztlye a ſinking bzeath.And who fo vleth 
this water now and then and not ta often, 
it pzeſorueth him a good liking , and hall 
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A ocapond pointes 


A'medicine for all manner 
of Sores, 

T Ake vnw2zought Ware , Zurpentine, 

ople Dliffe, Sherps Tallowe, oz Deeres 
Sewet, a quantitpe of euerp of them, and 
then take a quantitye ofthe inice of Bugel, 
the tnice of (mallage, a quantitpe of Roſs 
ſen , and bople them all together cuer a a 
ſoft fire, ſtirring them alwaies fill they be 
well mingled, and that the grfennes of the 
iuyce be come, and then ſtraine it thzough 
a faire cloth into a cleane veſell, and this 
— beale Mounde oz Soze Whafſoeuer it 


Ano cher for all ſores. 
T Ake a quarterof a pound of Pifch, as 
much ok Ware, as much of Roſſcn , as 
much of Capons grealſe,o2 other ſoft greaſe, 
and put them in a panne and ſeeth them al 
together, fill they bee melted, and then 
ſtraine them th2ough a faire cleath, a 
make a plaiſter to lay to the place greeted, 
Io defend Humots. 
T Ake beanes, the rinde 8 the vpper ſkin 
being; pulled of, t bzuſe them and mingle 
the with the white ol an Egge, and make 
tt ſticke to the Temples, it kepeth backs 
2 flowingto ye _ | +4 
, 0 
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To make Roſemary water, 
T Ae the Roſemarye,and the flowers in 
the middeſt ol Map, befoꝛe ſunns ariſe, 
and ſtrippe the leaues and the flowers from 
the ſtalke, take foure oz fine alicompans 
rootes, and a handfull o2 twoof Sage, then 
beate the Roſemarye,the Wage and rotes 
together, till they be very ſmall, and take 
thꝛee ounces of Cloues, ii ounces of Mate, 
ii. ounces of Quibles,halfe a pound of An⸗ 
niſcedes, and beate theſe ſpiceseuery ons 
by it ſelle. Chen take all the hearbes and 
the Dpices, and put therein foure oz fiue 
gallons of gcod white wine, then put n 
all theſe Yearbes and Spices,and Mine, 
info an carthen pot, and put the ſame pot 
in the ground the ſpace of firtene dayes, 
then take it vp, and ſtyll in a @fyll with a 
verp ſokt fire. 
To make Bisket bread, 
Faru fake halfe a ecke of fine white 
fiower,alſoeightnewe laide egges, the 
Whites and Polkes beaten together, then 
put the ſaidegges ints the Flower , then 
fake eight Graines of fine Pilke , and 
Kampe it in a Bozfer,then put halte a pint 
vf good Damaſke water, oz elſe roſewater 
into the | Pas, and gs kenn, 
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+ Approucd pointes 
and put it into wine oz Puſkadine , buf 
Puſkavdine is better, and put it! into the 
flowze, alſo one ounce of good anniſcedes, 
clean picked and put therin,and ſo to wozk 
them altogether into a Paſte, as pee dog 
bead, and then make your biſkettes into 
what faſhion you thinke beit, and then put 
them into an Duen, and bake them hard if 
vou will keeps them long, oz elſe but indif- 
ferent, if you will haue it candite.take roſe- 
water and Suger , and boy]e them toge- 

ther fill they be thicke,and ſoſlices of bzead, 
_ then ſet hot in the Duen vntill the (ame be 
candit. | 


Certaine approued pointes of Husban- 
drie, very neceſlary for all Huſ- 

1 bandmen to knowe. 

1 q | | Firſt of Oxen. 

44 - T Dkens whereby an Dre is knowen to 

1 | be good and towarde fo2 the woꝛke, are 

theſe : readye and quicke at the voice , Hee 

moueth quick lp, he is ſhoꝛt and large, great 

eares, the Hoznes liuely and ofmsane big- 

neſſe and blacke, the head ſhozt,the bzealt 

large a great panche, the tayle long, tou⸗ 

ching the ground with a tuffe at the end, 

the haire curled , the backe ſtraight, the 


rains lar ge, the leg ſtrong and inowes,the 
houffe ſhozte, and large, the beit colour is 
blacke and red, and nert vnto that the baye 
andthe pyed, the white is the wozſt , the 
greye andths fallows oz yellowe is of cle 
valure. The charge of one that keepeth 
them is chiefely to vſe them gently, to ſerue 


02 kembe them at night, to ſtrike them ouer 
in the mozning, waſhing ſometimes their 


their fable cleane, and that the poultcie oz 
Hogges come not in, fo2 the feathers maye 
kill the Dren,and the dung of icke Yogges 
b:cedeth the murren. 

Item hee muſt knowe diſcreetly when 
oren haue laboured enough, and when but 
little, andaccozding ts that they are tobes 


fed. 
Atem that he wozke them not in atime 
foo cold o too wet. 

Item that hee ſuffer not them to dzinke 
Neſentlie after a great labour, and that hee 
fie them nat vp foozthwith, vntill they bee a 
litle refreſhed abꝛoade. 

The Dre defireth cleare 02 running wa⸗ 
ter line as the Yozſe defireth the puddle 03 
F3 


Item 
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them with meate and good lifter, to rubbe 


Tailes with warme water, alſo to keepe 
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Approoued points 


Item that at their comming home, hee 
alwates ouerlooke them, whether there bee 


anie Thoꝛnes in their feete, oz if the yoke 
haue gauled them. 


Jn Fraunce they gelde all their Bull⸗ 
calues about the age ol two peares, and that 


at the fall of the leafe, 


The day when they are to bee cut, they 


mult not dzinke, and muſk eate but little. 
They ſuddenly clippe the finnewes of the 
ſtones with a paire of tonges, and ſo cutte 


out the ſtones in ſuch loꝛte, as they leane be⸗ 


hind the ende that is tied vnto the ſinnowes 


fo2 ſo the Calfe oꝛ Bullocke ſhall not bleede 
onermuch,noz all leeſe all his vicility and 
courage. 

At the age of ten moet the Bullock 
changeth his foꝛe teeth, and at ſire moneths 
after they ſcale the next teeth , and at the 
ende ofthzee yeares he chaungetg all his 


teeth. 


Note when an Dre is at beſt, his teeth 
are cquall,white and long, and when hee is 
old, the tseth be vnequall and blacke. 

Ak an Dre haue the laſke, which often 
times is with bloud, and maketh him verie 
weake they keepe him from dꝛinke foure 03 


flue dayes, they giue him Malnuttes and 


yards 


3 
MP 
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harde Cheeſe,temperedin thicks wine,and 
fozths vttermoſt remedie,they let him bleed 
in the middes ofthe fozehead. 

To make him loſe bellied they gine him 


two ounces of alocs, made in pouder with 


warme wafer. 3 
An Dre piſſeth bloud of beeing too much 
chafed,o; of eating ill hearbes, oz flowers, 


with Treacle in two pints of Mine oz ale, 
putting thereto Saffron. 


Foz the Congh they ſecth Zloye in his 
dzinke. 


dogge , they noint the place with oyle of 
5 Scezpion. ka 
If hee bet lame of tolde in his fecte, they 
waſh him with old vane warmed, 

Ahe be lame ofths aboundance ofblav 
fallen downe into the paſtoꝛnes and hoot, 
they diſſolue it by rubbingand launcing. 

Item the better to keepe their Dren in 
health, whether they be to be Itboured oz ta 


th vꝛine, and there is taken awape much 
fleame, which taketh from an Ore his taſte 
and ſtomack. 
N baue made him haue the 
F 4 murre, 


they keope him from dꝛinke and dꝛench him 


Foz the biting of an Adder oz venomous © 


katted, they waſh his mouth epght dares 
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murre Which is knownr by the watering cf 
the epe, they waſh his month with time any 
white wine oꝛ rub it with water and alt. 


Of Horſes. 
7 Dkens ofa good Colte, the head tptele 
and leane, the eare traight, the epes 
great, the noſtrelies wide, the necke little 
towardes the head, the back ſhozt and large, 
cloſe bellied, the cullions oꝛ ffones cquall 
and ſmall, the tayle long tuned with haire, 

_ thicke and curled, the legges cquall, high 
and ftraight, the honfre blacke , harve and 
die, he houldbe quicke and pleaſant, 

The age of Yozſcs is knowne partly by 
the hoofe, t p:incipaliy by the teeth. When + 
che hozſe is two peres anda halle, che middle 
teeth aboue and beneath doe fall. 
hen he is foure peare olde, the dogge 
teeth kal and others come in their places, ve⸗ 
foze he be fire prares olde the great ter th a⸗ 
boue do fall, and the ſüxt pere the firlt that fel 
come a gaine, the ſeauenth peert all is full, 
and ther be all chut. 
Of ſneepe. 
Cen faine dayes befcze the Rammes ben 
put tothe Powes, they dꝛench them 
with Salt water, thereby the yowes — 
| e 
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take the better, and the rammes (they ſay) 
ware moze full of appetite. 
To haue many male lambes, they chuſe 
a dzie time, ehe winde af Noth, letting the 
Powes go in paſture that lieth open againſt 


the Noztherne winde, and then put in the 
rammes. 


To haue manp female lambes, they con⸗ 
trariwiſe obſerne the @onthwinde, * : 
Mhen a Pod is with lambe, if che haue 

a blacke tongue they ſay, the lambe will be 
blacke, and it the tongue be white, the lamb 
likewiſe will be white, 
 Tokensofa good ſheepe: a great vodie, . 
the necke long, the woll deepe, ſoft and fine, 

the belly great and couered with wool], the 
wer great, great ties, lung legges and long 
_; 

Tokens ot a good Ram, the body high 
and long, a great bellie conered with wool, 
a fleece thicke, the fozhead bꝛoad, eyes black 
with mach woll about them, great carcs 
couered with wooll, great ftones, well ho2- 
ned, but the moze wꝛithed the » the 
tongue and pallatofthe month Al White, 
to the ende that the Lambes may ber all 

White. | 8 


) 
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ot Hogges., 
FT Ve Bogge ofhimſclfe though filthy, vet 
they ſay hee pꝛolpereth the belt, ik bee 
lodge in a cleane ſtie, and cuerie month his 
ſcye ſhould be caſt ouer with freſh granell oz 
land, to make his lying freſh, and to dꝛie vp 
the piſſe and fi!th, 
They gelde their pigges when they are 
a yeare olde oꝛ ſixe moneths at the leaſt, fo2 
they ware much greater if they be gelded at 
. Kheychnſe them Boes that haue the 
head ſhozt and large, the bzeſt large, colour 
black oꝛ white, the feet ſhoꝛt, the legs great, 
and thoſe that hane ſtrongeſt haire on the 
tap ot their back. 5 
Thoſe are to be kept fo2 ſowes whiche 
be longeſt , with hanging bellics, great 
Tettes, deepe ribbed, a litle head, and ſhozt 
legges. 
Yogges be ficke when they rubbe much 
their eare oz refraine their meat, but ił none 


of theſe ſignes appeare, they plucke off one» 


ofhis haireson the backe, ifhe be clean and 
White at the roste, he is well, if he bee blow 
die oz foule he is ficke, _ | 
Whey will haue their hogges epther 
all white, oz all blacke, and in anye on 


not ſpeckled 02 oftiwo ao. 

They refraine from dunging their lande 
while the moone encreaſsth , foz that they 
note mo2e aboundante of weedes to come 
thereby. 

Touching the ſowing of Beanes they 
obſerue this. At the fall of the leafe, in 
ffrong lande they ſow the great Beanes. At 
ſpꝛing time in weak and rcund ground they 
ſow the common ſmall beans and both ſozts 

at the full ofthe moone tpat ther may be the 

better codded. 

They vſe to cut them at the newe of the 
Moone befo2e day, 

Their flax as ſoone as they haue gathe⸗ 
red it, they ſet it vnder a houſe oz honell, 
and ſuffer it not to take raine oꝛ dew as wee 
do. 

To make Cheeſe pellow, they put ina 
litle Saffron. 

To kepe Apples,they lay them on ſtraw 

ſtrowed, the eye of the apple downewardes, 
and not the ſtemme. 

And when they weulde haue anie great 

ſtoze, well and long kept from periſhing, 

they gather and chooſe the ſoundeſt, heaup⸗ 

eſt and kaireſt, beeing net ouer riped, they 

pꝛouide a Hogſhed, Fat, 62 great 8 
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they bꝛing the Apples where it hall ſtande, 
then they lay a lane of firawe , and vppon 
the ſame a laineof Apples. and then ſtra we 
againe, and apples likewiſe vutill the Weſs 
ſell be full to the bzimme, ſhutting it cloſe, 
with the head oz couerthatno aire come in. 
Co cure the malladie oftrecs that beare * 
wozmeaten fruite, whichcommeth. of much 
wet oz a me itt ſeaſon, at that time they 
pearce the Trees though with an Auger as 
neere the roote as they may, to the ende that 
the humoꝛ whereofthe woozmes do vzeede, | 
map diſfull out ofthe tree. | 
 Iftrees thzough oldneſſe oz otherwiſe 
leaue bearing of fruite vſuallis, they vſe not 
to lappe them, but onelic cut away the head 
bouges, thep vncouer the rootes after all 
Saints fide, and cleaue the greateſt of the 
rootes, putting into the clifts ſhiners of 
flints oz harde ſtones, letting them there re⸗ 
maine, to the ende that the humour of the 
earth maye enter nd aſcend into the tree 
after about the end of winter, they coucr * - 
8g1ine the roofes with verie good earth: 
if they haue ame deade Carrions they 
-burie them about the rootes of- ſucht 
Lxces. edn 
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An excellent 1285 for the Tifsicke 
well approued. | 

T ake a handfull of fennell roots, as much 

perſely roots, as many aliſander rootes, 
halfe a yandful! of Bozrage rootes, and put 
out the pith of all the ſaid rootes, then take 
halfe a handfull of Penyryall, as much of 
Violet leaucs, and as much of Cinkfople, 
as much Succezpe, Endive, Yallphocke 
leaues, Mallowe leaucs,and red Garden 


mintes, of all theſe the like quantity as of 


theſe next befoze, halfe a handfull of Lico- 


, is ſtickes ſcraped, vꝛuſed and beaten to fins 


powder, a gallon of faire rpnning water, 
bople therein all theſe fimples, and boyle 
theſe ſeedes with them, tyat is fhae ſpoons 


full of anniſtedes, as much Fennell ſeede, 


the like of Colliander ſ&ds and Commin 
ſede, a good handfull of Dandelion rootes, 
and ſo bople altogether from a gallon to a 
pottell , and let the patient dzink thereof 
mt and laſt, and it will belpe him in choꝛte 
ſpace. probatum eſt. 
To make water imperiall for all wounds ' 
and Cankers. 


Ake a handfull of red Dags leaues, a 
handlull of Selondine, as much ef 


Woodbind nnn à gallen of conduit 
Water, 
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handfull of Wo2mewood,of Kew,of Tan⸗ 


you _ all theſe dearbes together, you 


Approued O44. 1 
water,and put the hearbs in it, and let them 


bopylo in a pottle, and then ſtrain the hearbes 


though a ſtrainer, and take the liquoꝛ and 
ſet it ouer the fire againe, take a pinte of 
Englich bonpe, a good handfull of Noch 


Allam, as much of white Copperas, Time 


beaten, a penniwoꝛth of grains bꝛuſed, and 
let them boyle all together thzee oz foure 
wawmgs, and then let the ſbumme be ta⸗ 
Ken off with a feather,and when it is cold, 
put it in an earthen pot oz bottle, ſo as if 
may be kept cloſe, and foz a greene wound 
take of the thinneſt, and foz an olde wound 


of the thickelt ** the ſoare rather with 


Ueale oz Butfdn, ſkimme them with dock 


leanes , when that you haue d2cfſedthem 


With this wates. 
To make water imperiall an 
other way. 
Ake ahandfull of Dꝛagon, of Scabious 
of Endine, a handfull of Bimpernell, a 


fie, of Fetherfoye , of Daſir leaues,of cou⸗ 
flips,of maiden haire,of ſinckfople, of Dan- 


delion, of Time, of Bawme, ofcach cftheſe 
hearbes a handfull, of Treakle a pound, of 


Bole armoniacke foure ounces, and when 


mut 


* 
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for ſundry diſeaſes. 


wilt take and chꝛead them a little, not tos 
ſmall, then take the Treakle, and the Bole 


armoniacke , and mingle them and the 
hearbes together, then put them in a fillas 


toꝛp, and ſtyll them: & ſiet. 


To make Sinamoa water. 
* Ake Kennich wine a quart, oꝛ Spaniſh 
wine a pint, roſe water a pint and a hall, 
Dinamon bzuſed a pound and a halfe, let 


theſe ſtand infuſed the ſpace of foure and 


twentye houres , then diſtill it, and being 
cleſe ſtoppt d and luted then with a ſoſt firs 
diſtill the lame ſoftly in a Limbeck ofglaſte 
and receiue the firſt water by it ſcife, 

Alſo if pe be ſo diſpoſed ta make the ſame 
water weaker, take the pints of Roſewas 


ter, and a pinte anda halfe of Renniſh wine, 


and ſo diſlill the ſame, and you ſhall haue fg 
the qualitps of Tuffe,the quantity ofthe wa⸗ 
fer, which is thzx pints,but the firſt is belt, 


and ſo reſerne it to your vſe bot) mozuing 
and euening. Ins 
To make Sinamon water another >Þ 


wa | 
Ake th:ce quartes of Mulbadine, aud lp 
ound of Sinamon, andhals a pinte of 
god roſewater, and ſo let them lye tnfu- 
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and deſtill it as afoꝛc ſaide, and pou ſhall re- 


ceiue to the quantitpe as to the qualitye, but 
the firſte pinte is the belt and the cheefelt of 
all the other, as is maniſeſt by pzadiſe. 
To make Aqua compoſi ta for 
a ſurtet. 
T Ake Roſemary, Fennell, zſope, Time, 
Sage, Yozehound , cf each of theſe a 

handfull,Pennirial,rcd mints Pargerum, 
ef each ſire crops, a roote of Enula Campa- 
na, of Licozas, Annyſeeds bꝛuſed of each 
two dunces, put all theſe to the gallons of 
mightie ſtrong Ale, and put it into a b2aſſe 


pot ouer an eaſie fire, and ſet the Limbecke 
vpon it, and ſtop it c:oſe with dows oz paſte, 


that no aire doe gee out, and ſo kepeit ſtil⸗ 
ling with a ſofte fire, and ſo pꝛeſerue it te 
your vſe as ned requireth. 
To make the water of life, 
CF Als Balme leaues and ſtalkes, burnet 
leaues and flowers, a handfull of Roſe- 


mary, Turmentill leaues and roetes, Noſa * 


ſolis a handfull, red roſes a handfull, Car⸗ 


nations a handfull, 3 ſop a handfull, a hand- 


full of Time, red ſtrings that grow vpon 
Sauerp a handkull red Fennell leaues and 


rostes a handkull, red Mints a handtull, 


put all theſe hearbes into à pot of earth oo 


> > 


pon, the fleſh and ſinewes of a legge ofmut- 


the vol kes of twelus egges, a toafe of White 
head cut in ſippettes, Puſkadell, oz Bas 


of Cookerie. 48 
ſed, and put therto as much white wine as 
will couer the hearbes, and let them ſoake 
therein eight o2 nine dapes, then take an 


ounce of Sinamon, as much of Ginger as 


much of Hutmegs, Cloues and Saffron, a 
little quantifye , of Annyſcedes a pound, 
great Raiſc®3 a pound, Duger a pound, 
halfe a pound of Dates, the hinder part of 
an olde Cony, a good fleſhye running Cas 


kon fours pong Pigions,a doſen of Larks, 


ſtard th:& gallons, oz as much in quantitie 
as ſutfiſeth to diſtil all theſe together at once 


in a Limbecke and thereto put of es 


thꝛidatum two oz thzee ounces , oz elſe 
with as much perfect Treakell, and diſtill 
it with a moderate fire, and keepethe firſt 
water by it ſelfe , and the ſecond water a⸗ 
lone alſo,+ when there comethno moze was: 


ter with ſtrings, take away the limbecke, e 


put info the pot moꝛe wine vpon the ſame 
ſtuffe, and ſtyll it againe, and pou ſhal haue 
an other good water, and ſhall ſo remaine 
good. In the firſt ingredience or this wa⸗ 


ter, you mult keepe a double glaſſe warely, 


9 


mit is tellozating of all waar — — 
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bers, and defendethagain(t all peffilentialt 
diſeaſes, as againſt the Paulſie, Dꝛoplle, 
Spleene,Peliowe oz blacke Jaundice, foz 


woꝛmes in the bellpe, andfo2 all agues bg 


they hot o2 cold, and all maner ofſwellings, 
and peſtilentiall ſozrowes in man, as me 
lancholy,+ flegmatike and it firengtheneth 
andcomfozteth all the ſpirits and firings of 
the bzaine, as the heart, the milte, the liuer, 
and the ſtomacke, by taking thereof two oz 
the ſpoonefulles at one time by it ſelte, oz 
with ale, Mine oꝛ Beere, and by putting a 
pattie quantitye of Suger therein, alls it 
helpeth diſgeſtion, and doth bzeake winde, 
and ſtoppeth laſke, and bindeth not, and it 
mightelpe helpeth and eaſet an oz Mo⸗ 
man ofthe paine of the heart burning, and 
loꝛ toquicken the memozy of man, and take 
of this water th:& lpoonefuls a dape, in the 
moꝛning, and another after he gocth to din⸗ 
ner, and the third laft at night. 

| To make a good plaiſter forthe 

Strangurie. 5 

T Ake Hollphocks, and violets,and Were 
curpe, the leaues of theſe hearbes, oz the 
ſeedes of them, alſo the rinde ofthe Elderne 
free, and alſo lepd Moꝛt, of each of theſe a 
ee and beate them (mall, ny — 
im 


of Cookerie. 48 

them in water, till halfe be tonſumed, then 
des thereto a little ople Dline, and all hot 
make thereof a plaiſter, and layeit to the 
ſoze and raines, and alſo in Summer theu 
mult make him a dzinke in this manner: 
take Dapifrage,and the leaues of Elverns 


Fine leaucd-grafſe,and ſeth them in a pots 


tle of ſtale ale, till the halfe be waſted, and 
then ſtraine it and keepe it cleane, and let 
the ſicke dzinke thereof firff and laſt, and il 
you lacke theſe hearbes becauſe of Minter, 
then take the rootes of Fine leaued graſſe, 

and d2zype them, and make thereof powder, 
and then take Opſter ſhelles and barns 


them, and make powder of them, and mins 


ole them together, and ſo let the ſicke vſe 
thercof in his Pottage and vainke and 1 
ſhall helpe him. 
To make a poder for the Stone 
and Stranguillian. 
Ake blacke Bꝛamble berries while cher 
be redde, zupe berries, the inner pitch of 
the Aſhe Repes, the ſtones ofths Eglantine 
Berryes tlouen, rubbed from the hapze, 
Nutte keyes,. the raotes ot Philopendula, 
of all theſe a like quantitye,Accozne ker- 
nelles, the ffones ofSlowes,ofeacha like 
quantifye, dere all om on platters in an 
2 
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- onen fill they will be beaten to pouder, then 
take Gromeil ſeede, Daxifrage ſéede, Ali⸗ 
ſander ſeede, coliander ſeede, parſely ſeede, 
tomin ſeede,fennell ſeed, anniſeede, of ech ol 
theſe a like quantitye, as much as is befoze | 
witten, and dzied in like ſozt, then beate all 
theſe to fine powder, and take L icozas of 
the bet that you can get, faire ſcraped, as 
much in quantity as of al the other, and beat 
it fine, mingle it with the ſame pouder and 
ſo keepe it cloſe that no winde come at it, 
bling it firſt and laſt with poſſet dzink made 
with white wine oz ale, and when you eate 
your pottage oz other bʒoth, put ſome in it if 
you be ſoꝛe pained, & if you haue any ſtone, 
it will come away by ſhiuers,and ik it do ſo, 
When vou thinke that your water begin- 
neth to 2 againe, take this dꝛink that 

_ followeth, and it will cleanſe pour bladder, 
and it will le aue no cozruption therin. 

1955 65 The drinke. 
ef” Ake Reſemary,with Tyme, and ſeth ** 
them in running water, with as much 
Suger as will make if werte from a quart 
to a pinte, vſe the quantitpe of pour hearbes 
accoꝛding to pour dilcretien, ſo that it may 
ſanour well of the hearbes, and ſo vle it 9, 
moznings.6.02 7. p nlulles at a time. 


For 


7 * , 
S 


T 


neede require, laye thereto a newplaiſter 


T 


of husbandry 50 


For the ſhingles a remedie. 


Ake Doues dirte that is moyſtye, and of 
Barly meale heaped halfe a pound, and 
ſtamp the well together, and do therto halfe 
a pinte of vineger, and meddle them toge- 
ther, and ſo laye it to the ſoze colde, laye 
wall leanes theteupon,and ſo let it lye the 
dapes vnremoued, and on the third day if 


of the ſame, and at the moſthe ſhalbe whole 
within th;e plaiſters. 
For all maner of ſinewes that 
are ſhortened, | 
Ake the headofa blacke cheepe, Cam» 
memill,Sozrell leaues, Sage, of each 
handfull,and b2ay theſe hearbs in a mozter, 


| then boyle them altogether in water, till 


they be well ſodden, and let them ſtand till 


that they be colde, then dzawe it thaough a 
ſtrainer, and (ove it. 


A ſuffetaine ointment for ſhrunken ſinewes 


and aches. 


I aAnke eight Swallowes ready to fiye out 


of the neſt, dꝛiue away the bꝛerders when 
you take them out, and let them not touch 


the earth ctampe them vntill the Feathers 


cannot be perceiued put to if lauender cof- 
ten, ok the ſtringes of ſtraboberies, the * 


G 3 


Approoued points 


of mother time, the toppes of Roſemarpe, a 
eache a handfull, fake all their weight of 
May butter, and aquarte moꝛe, ſtampe all 
the Fethers that nothing can be percetned, 
in a ffone mozter,then make if vp in bales, 
and put it into an Tarthey potte foz eight 
dayes cloſe ſtopped that no ay2e take them, 
take it out, and on as ſofte fire as may bee 
leethe it, ſo that it do but ſimper, then rain 
it, and ſo reſerue it to peur vſe, 

For ſinewes that be broken in two. 

T Ake Moꝛmes while they be knite and 
looke that they departe not , and ſtamp 
them, and laye it to the ſoze,and it will Knit 
the finewes that be bꝛoken in two. 
For to knit finewesthat be broken, 
T Ake Archangell and cut it in ſmall gob- 
bets, and lap it to the ſoze, and take Mil⸗ 
ſoyle and ſtampe it, and lay it aboue it hard 
bound, and let it Iye (8 thꝛee dayes, and at 
the thꝛee dayes end take it awap, and waſh 
it with Mine, and then make a new plai⸗ 
er of the ſame, and at ther dapes ende 
put thereto another, and doe nothing elle 
thereto, 
Aldo take penirpall and bꝛape if, and put 
ſalte enough to them, and kemper it with 
banp, and make a plaiſter thereof,and — it 
_ 


- OT NUSDANCATIE, 52 
vpon the linewes that be Litke, and it will 
make them fo ſtreteh. 

Anoyle to ſtreteli ſinewes that 

be ſhrunke. 

Take a quarte of Neates foote Dyte, a 

pinte of Neates Gall, halfe a pinte of 
Noſe water, as much Aqua Vita, then put 
all theſe together into a bzaſſe panne, then 
take ahanfull of Lauender cotten, and as 
much of Bayeleanes, a goodquantitye of 
Roſemarye, a good quantity of Lauender 
ſpike, of Strawberry leanes the fringes 
and all, then take thz&v and binde them all 
in ſeuerall bzaunches, and put them into 
the panne oz pot, and ſet them ouer the firs 
vpon kleare Coales, with the oples altoges 
ther, and ſo let them bople a good while, 
and when it is boyled enough, it will boyle 
but ſoftlye, then take it of the ſtre, and let if 
tand till it be almoſt colde, then firaine if 
out into a wide mouthed Glaſſe, Wottle oz 
pewter potte, and ſt op it cloſe, it will not 


tontinue in no woodden thing, and where 


the ſinewes be th:unke, take ofthis being 


warmed, and annointe the placetherwith, - 


and chafe it well againſt the fire. and vie 
this mozning and euening, and keepethg 
place * be chal finde great ea 


4 For. 
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7 leane ſalte Beefe, and let the Beetle bee 


\pproouce points 
For to ſtaunch bloud. 
7 Ake Wole armoniake , aud Turpen⸗ 

tine, and make a plaiſter, and lay it to, 
and take the moſſe of the Bazell tree, and 
caſt it into the wound and it will ſtaunch 
foozthwith, and the longer that it is gathe⸗ 
redthe better it is. Allo take a good pece 
of Partinmas Beefe out of the roufe , and 
beate it on Coales, and as hotte as pee map 


that greatneſſe that it mayfill the waun 


be hotte thꝛough, and all hot th2uft it in the 
wound, and binde it faſt, and it chall ſtaunch 
ang1 the bleeding, when a maiſter vaine is 
cut, and if the wound be large. 

For ſwelling that commeth ſuddenly 

in mans limmes, 

T Ake Hartes tongue,Cherfoyle,and cut 

them ſmall , and then take Dꝛegges of 
ale and Mheate bzanne,and ſheepes Tal⸗ 


lowe moulte, and doe all in a potte, and ſ&th . 


them till that they be thic ko, and then make 
a plaiſter, and lap it to the ſwelling. 
Alſo take faire water and ſalt. and ſtirre 
them well together, and therein wet a cloth 
And lap it to the fwelling. , 
ar 


ſuffer it laye it there to: alſo take a hee | 
f 


and lays it in the fire in the hotte aſhes, til it 


— 3 — 5 xy 9 2 7 { e___ — 
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For to make o ne ſlender. —_ >: 
T Ake Fennell,and ſeethe if in water, a 
very good quantitie, and w2ing out the 
iuyce therof when it is ſod, and dzinke 
if firſte and left and it ſhal ſwage either him 
0; her, 
A good ointment for ſcabs, aud for 
itcking of the bod. 
T Ake foure ounces of Dyle de baye”, and 
an ouncc of frankenſence, t two ounces 
F ofwhite waye,and thꝛee onnces of {wines 
greace, and an ounce of Nuickſiluer, that 
mult bes flacked with faſting ſpittle , an 
ounce of great ſalfe, as much of the one as 
ef the other, andofall theſe make an oynts 
ment, and if the ſcabs oz itch be vpon all the 
whole bodye as well aboue the girdls as bes 
neath, then when thou goeſt to bedde waſhe 
both thy handes and thy fete with warme 
water, andbattle them well therein by the 
fire, and after dꝛye them with a cloth of lin⸗ 
nen then take vpwith thy fingers of that 
dentement, and doe it in the palmes of thy 
handes, and in the ſoles ofthy fete. and rub 
it well together that it may dzink in well, x 
if it doe ſoke in wal, thou mult put gloues on 
thy hands and ſockes on thy feete, and thus 
doe tuery night wyen thou doeſt goe to bed, 
and 
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tie hath dꝛunke, will pzeſentlye come _ 


booke 


andif the abe 02 itch be aboue the girdle 


and not beneath, then anoint but thy hands, 


and it the ſcabbe be beneath the girdle, then 


looke that you annoynte the ſoles of pour 
feete, and the ſcabbe oz ifch be in al the bo, 
dy,as wel aboue the girdle as beneath, then 
thou mulk annoint both thy handes and thy 
feet as thou fitteſt by the fire, and thou (half 
ve whole: this hath been pꝛoued. 
For all maner of ſcabbes. : 

T Ake Enela Campana red docke rootes, 
Nightlhade, woodbinde leaues, and then 
calt1in a piece of allome, and put in Uitriol 
Romana rubziſed, when it is colde, © wach 
the ſcab there with. 

And take white ointment, Beimſtone, 


Quickſiluer, verdigreaſe, and mingle them 
together, and ther with annoint the ſoꝛe ſcab, 


For a man that hath drunken poyſon. 


J Ake betony,and amp it, and mingle it 


with water, and the poyſon that the par⸗ 


againe. 

To reſtore ſpeech that isloſt ſi addenly. 
T Ake penirial,+temper it with — 
giue it to the ſicke to dꝛinke it, lape alſoa 


n of this to his noſtheilles ſo greued. 


FINIS. 


Cc © SS nj ww TS of > 7TWD 


—_— * *. "ts + 6 , 1 * —— =_ 
* i \ 90 0 7 \ J — 
a 8 * pF 1 f } 1 * j 0 7 17 | ; 
| 4 1 * * fg * A 1 
r | J Ser 8 2 SN 5 2 


The Fe of the booke follovving : 


gathered according to euery folio 
throughout the whole 


Booke 


TD boileLa r*es.fol. 4. 


To boile Contes. 
To boile a Con. 


To boile Thickens. | 4 


To ore Mutton any 
Chickens. 


To Toboy! 2 Chickens, 
ther way to bort e 
Chickens, 4 

obople 8 
To boyle teales. 4 
To boyle ſteakes between 
two dich es. 4 
To boyle a neates tongue 


To boyle a Capon. 


mon 3.5 
ũ in white 
lmondes. 


18 botle r 4 E55 
- bzoth with 


Ws boile meats fo; Sup- 


The boyling of a Capon. 
Co —— a Cann with 


3 


To! . ? Acapon in white 


5 
To _ botlen meates 
fo: dinner. 6 


T2 bits a legt of Put. 
ton with a — 1 6 


4 To boilt pigges feete and 


etitoes. 
omake a mo2tis 
To boyle a lambes heave 
and purteuance. 7 
Dow to deile quailes 7 
To make ſtt wed ſt eakes. 


2 

To ſteawe Calues fekt. 
To ſtewe a Mallarb. $ 
How to make aloes. 8 
How to make Critters of 
ſpinnedge 8 
Afrittertob bee mave er a 

mould. 


To boile Pig aus 1 
8 blacze 


he table. 


blackbzoth. 9 TobakeaRidde. ., 4 
Delmenring a Conie. 9 To bake a Mallard. 14 
How to boitea Mallarde To make a pie of nm. 

with cabedge. 9 blen. 4 
To berle a Ducke with To date red deare. 14 
turneps. An other bake meate fo 
Howe to make white EI. @Thickins. 15 

tinges 10 To batte Calres feete.1 5 

Dow co makeblacke pud- Toſaucs a pigge. 15 

dings. 10 The ozder to boyle ; 
Pow tomake ſtrong bzoch bꝛawne. „ 

koꝛ licke men. 10 To make Almond But, 
Dow to boiſe a bꝛeam 10 ter. 16 
To dolle Mulules. 10 Toro a Hare. 16 
To boile ftockilhy 10 How tomake frit'er ne 
How to make bake meats. 16 

; IT Fo to bake a Hart. 16 

An other bake meate. 11 To pꝛeſerus Dꝛenges. 16 

An other tbidem. 11 To make all mauner of 

To make marow pits. 11 Fruites trees. 

Toboile piemeate. 11 @To maks a tarte of pꝛe- 


To make fine Cakes. 12 ſerued ſtuffe. 
| How to make fine Crack · To made tartes of punez 


nels. 12 1 
wto bake Conies. 12 you to make atarte of 
owe to bakea bzeftof Rice. 17 
veale „12 To make a Cuſlard. 17 
Ho to make a pudding a To make a tar te of car. 
_-bueſt ok veale. 12 dens. ry | 
To baze a Gammon of To mate atarte with but 
bacon. 13 ter and egges. 17 
Dowe to make fine Bitkec To make atarte of Spin- 
dead. 13 nedge. 2 
To babe a turkie and tate To mate a tarte of ſtraw⸗ 
ont his bones. 13 berics. | 17 


To 


7 


The 
Co make a tart ofhippes. 


17 

To bake the humbles of 
a Deere. 17 
To mate a veale pie. 17 
Foz to mate mutton pies. 
To bake calnes feete. 19 
To bake Chickins ing 
Cawotke. 645 
To bake pigiouns. 19 
To bake a con ie. 19 
To bake a Gammon ot bas 
conto-krepe colse. 19 
Tomake fine biead. 19 
To bake a neates 9 
To make nutmegs. 18 
To make fie lets of beefe, 
oꝛ cloddes inſtead of red 
Deare. 18 
To make a tart that is a 
_ courage to a man 02 wo. 


"0 


3 
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man. 18 
how to ſtewe a cocke. 21 
To pꝛeſerue all kinde of 
frites, that they ſhail 
not bꝛeałke in che pꝛeſer - 
ning of chem. 21 
To make a ſirroppe foz 
date meates. 21 

rota Carpe oz tench 
"With a pudding in hys 


bellie. : 19 
To maze freſh che:Cſe and 
creame. 19 


table. 
The names ak all 
things neceſſary 
foz a banket. 


How to make manus chzi⸗ 
ſti. 23 
To make a caudle to 
Comtoꝛt the ttomacke , 
good fo: an olde inan. 
23 
23 
let of 
Quinces. 24 
To make a butter paſte 2 
To make fvitter ſtuffe, 


a 

To matt a made Diſhe of 
Artechokes. , 24 
To fry Baron. 25 
Eo fry Chickens. 25 
To make a boiled meate 
aſter the French waies 


25 

To make a Sal lee ok ail 
indes of hearbes. 25 
Alauce foz a Cony. 26 
To make a ſallet of Lem⸗ 
mons. 26 
To made a fauſedge. 26 
To mabea Pie. 26 
To mate white doth 
with Almonds. 27 
To make pottage to lofx 
the bony. 27 


To mate a trifle. 
To make a marine 


To make another verie 
goon 


— — 3 - 


Thetable. 


good pottage to be vſed 
in the moꝛning. 27 
How to boile diuers kinds 
offithes. 28 
To makebzoth foz one 
that is weake.' 28 
2 boilt a tapon wich 
a ſirrup 
How to dickfe a hare. 2 - 
How to bake a hare. 29 
To roſt dearss tungs. 2 9 
* to make blackman- 


Dow to make ptaccods A 
lent. 29 
To bake Nuinces,pears, 
and wardens. 30 
Howe to wake a tarte of 
\pinnedxe® 30 
To mais blame mangie. 
How to make ataite of an 
tare of vtale. 30 
Howe to make a tar te ot᷑ 
ſtrawberries. 31 
Doe to make a cloſe tart 
of chickins. 31 
Hotoe to mate a tarte "of 
greene peaſe. 31 
How tomake atart ot DI- 
lons. 31 
To make a flozentine 21 
To make almonde dutter 
+ after the beit and mr 
eſt faſhion. 


To mate olſker chuets.3 4 


—_ 


Howe to makea farte 
Wedlers. 7 


To make a quinces mul 


oz wardens moiſe. 33 
To make an other pꝛettit 
diſh, with dates, aud the 
iuite ot two oz thiee o. 
renges. 33 
How to make H{pocras2 3 
To make Marmelet of 
uinces. 33 
To make a firrop of quin. 
ces to comfozt- the — 
make 
To maze Marmelet * 
Quinces. ' 
To make Conamacke , 
To wake caft creame. x 
To make good resbones. 


To make a vaunt. + 
To pzeſerue Quinces 
whole. 


; 
To pꝛelerue peare plums 


TopzelerueO:enges. 37 
To pꝛeſtrue Cheries. 38 


To pzeſerne gooſe beries, 


To mate appl emoiſe. 38, 


A pouder peerleſſe fot 
wounds. 


39 
A medicine fo2 the me- 
grime, Impoſtumt of 


the 


— >> * 


The table. 


the rewme oz other dy⸗ 
diſeaſes in the head. 39 

4 Cople of Doctoz Ste⸗ 
phans waters. 39 


A . — fo2 al manner 


of ſozes. 4.0 
An other foꝛ all ſoꝛes. 40 
To defend Humozs. 43 


how to make Roſemaris 


water 
To — biste ebiead4.c 
Certain appꝛo ued points 
of huſbandzy, verie ne⸗ 


ceſſary fo) all hul ban. 

men to know. 41 
Firſt fo2 Oxen. 41 
Ok Hoztes. 43 
Ok Dogger. 


44 
An erte llent dꝛinke koz 
the Tillick well epi 
uid. 46 
How to make water impe⸗ 
riall f oz all wounds e 
cankers. 4-0 
How to make water imps- 
riall an other way. 46 
How to make Sinamon 
water. 47 
To make ſiramon water 


Tomake Aqua cempo f- 
ta fo2 aſurter. 


An — fkretch fineins 


an other way. 47 


how to make the water's of 


To mak ea good vat 
fo: the ſtrangury. 48 

How to make a pouder fox 
the ſtone and fran 
{ian. 49 

The d2inke. 

Foz the hinglesaremedy 


Foꝛall manner offines 
that are ſhoztened. 50 
A \uferaigne oyntment 
fo: chzunken finewes and 


aches FS 
F 92 inewes that be bzs- 
ken in two 
Fozto inn Sinxwes tha 
be bzoken. 


that be be ſhannke, 51 
Foꝛ to ſtaunch blood. + 
Fo2 imelling that cõmeth 

ſodainly in mans lims. 


1 
Fon to make one a. 


| | 52 
Agood oyntmente foz 


ſcabs and foz itching of 


the body. 52 
Foz al maner of (cabs. 5 2 
Fo: a man that _y 
Corea eſpeech thatis 

oreſto; 

(oft ſodalniy. 12 
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